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PREMATURE BABIES SECTION- CROWN STREET WOMEN'S HOSPITAL, SYDNEY 
From this day forward .. . through the first and most important years . . . tender and expert 
care will ensure that these very early Australians will grow to normal, healthy adulthood. 
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PREFACE TO THE THIRTY-SECOND EDITION. 
Nestle's Food Specialities (Australia) Limited take pleasure in presenting to the 
Medical Profession the thirty-second edition of their diary and hope it will continue 
to be both useful and interesting. 
An alteration in arrangement of the diary portion has been introduced this year, 
which it is expected will prove more convenient than that used in earlier editions. 
We have included a number of new abstracts of articles appearing in recent 
publications, covering the various aspects of nutrition. 
NESTOGEN, a half-cream food introduced for the feeding of infants experiencing 
difficulty in digesting foods of normal composition, or exhibiting some degree of fat 
intolerance, has proved a useful addition to the Nestle family of infant foods. 
AROBON, for treatment of toxic diarrhcea, and NESTARGEL, a thickening powder 
for use in cases of habitual vomiting, have been used extensively overseas, and are 
now available from our offices. 
NESCAFt, 100% Pure Coffee Solids, Instantly Soluble, and RI CORY, the corre-
sponding coffee-with-chicory product, both quality preparations, have a special 
appeal to users by reason of their ease of preparation. 
MAGGI SOUPS, packed in sachets, in dry form, are now available in eight 
different varieties. They are quickly prepared, are appetising, and thus not only are 
useful additions to the table but also to the diet of the invalid. 
We are pleased to acknowledge all extracts from scientific publications which 
we have used in compiling the present edition and also to thank those members of 
the Medical Profession who have made available to us helpful information. 
It is our earnest endeavour to follow the latest developments in Infant Nutrition, 
and suggestions are. therefore, always welcome. 
NESTLE'S RESEARCH LABORATORY 
SYDNEY, 1st DECEMBER, 1955. With compliments 
Nestle's Food Specialities (Australia) Limited 
Head Office and Research Laboratory, 17 Foveaux Street, Sydney. 
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VITAMINS AND AMINO ACIDS 
Vitamin A and Congenital Abnormalities 
J.A.M.A.-1953, Nov., p. 1176 
Working with rats Warkany and Nelson showed that lack of vitamin A in the maternal diet 
during gestation resulted in structural abnormality in the offspring, fewer young and increased 
fcetal reabsorption. 
The young showed an abnormal proportion of congenital, visual, cardiovascular and genito-
urinary defects. 
On the other hand Cohlan has shown excessive intake of this vitamin also caused congenital 
defects in the young, and only 10% had successful pregnancies. 
This work suggests there is an optimum vitamin A intake during pregnancy. 
Vitamin A Deficiency and Congenital Hydrocephalus 
Millen, J. W., et al.-Lancet, 1953, 2, 1234 
In Cambridge, Millen and co-workers have reported that offspring of an inbred strain of 
rabbits, kept for 14 weeks on a vitamin A deficient diet before mating, were hydrocephalic, 
whereas controls receiving a vitamin supplement, were not. 
The gross hydrocephalus was attributed to stenosis of the aqueduct ( inborn and inherited in 
certain strains of mice), but no evidence was forthcoming of bone deformation at the base 
of the skull or foramen magnum. 
Should this correlation of vitamin A deficiency with hydrocephalus be confirmed by subsequent 
work and also apply to the human being, more attention to the pregnant woman's vitamin A 
intake will certainly be necessary. 
Vitamin 86 in Milk Products 
J. B. Hassinen, G. T. Durbin and F. W . Bernhart-) . Nutr., 1954, 53, pp. 249-57 
The heating process usually applied in the industrial sterilization of milk causes a very consider-
able loss of the vitamin B0 content-tests have shown that from 33 to 66 per cent. of the B6 
present in the original fresh milk is destroyed. 
Milk powders, on the other hand, lose comparatively little of this vitamin during manufacture, 
and have been found to retain from about 70 to 90 percent of the B0 present in the fresh milk 
from which they were made. 
Vitamin B12 and Protein Metabolism 
C. Wild, C. Reymond and A. Vannotti- Schweiz. Med. Wschr., 1955, 85, pp. 145-51 
By inducing amino acidemia in healthy subjects, as well as in patients suffering especially from 
liver trouble, the authors have investigated the influence of certa in of the B vitamins in the meta-
bolism and utilization of amino acids (Nesmida). 
They report that although vitamin B12 in particular, has a very definite effect on protein syn-
thesis from amino acids, this action does not occur in hepatic patients. The writers suggest the 
possible utilization of this difference as a hepatic test. 
viii. 
Vitamin B11 and Pernicious Ancemia 
S. 0. Schwartz, Z. A. Friedman and H. L. Gant-J .A.M .A., 1955, 157, 3 pp. 229-31 
As a result of comparative trials with the parenteral administration of vitamin 812 and liver 
extract, the authors reached the conclusion that vitamin 812 therapy is an adequate substitute for 
liver, to sustain pernicious anaemia patients haematologically and neurologically, so long as the 
dosage was adequate and administered at sufficiently frequent intervals (30 mcg. monthly). 
There is a possibility of tissue saturation and storage after sustained intensive treatment, with 
subsequent maintainance on smaller doses for some time. 
A more slowly absorbed vitamin 812 should eliminate present objections to this therapy. 
Adult Vitamin C Requirements 
Med. J. Aust., 1954, 1, 785 
In a leading article, recent research on vitamin C requirements in human adults is summarised 
in the statement "30 mg. of ascorbic acid per day should fill all requirements except possibly in 
cases of severe tissue stress". 
Vitamin C Supplements for Infants 
Food and Nutrition Notes and Reviews-1953, 10, 1 and 2, pp. 7-10 
To prevent scurvy and maintain the vitamin C content of blood and tissues at a satisfactory 
level, a minimum daily allowance of 25 mg. of ascorbic acid is recommended for infants up 
to one year old. 
For children from one to six years, 25 to 50 mg. is necessary. (Recommendations in the 
literature vary from 10 to 30 mg. and 15 to 50 mg. for these respective ages.) 
Breast-fed infants should get sufficient ascorbic acid from mother's milk only provided her 
vitamin C intake is adequate. 
Artificially fed infants should get a supplement from two weeks of age, commencing with one 
teaspoonful of orange juice diluted with an equal volume of warm water, gradually increasing 
the amount and at the same time reducing the water. 
Tables are given which indicate that two ounces of orange, lemon or grape-fruit juice yield 
the requisite 25 mg. of ascorbic acid needed for infants, and four ounces of mashed potato 
(cooked in skin), six ounces of tomato juice or nine ounces of pineapple juice will supply 
the needs of the older child. 
Unknowns in Vitamin C 
L. J. Harris, Pub. Health Reports, 1954, 69, 429 
Requirements :-There is no universal agreement as to the daily requirement of vitamin C to 
maintain health. Slightly less than 10 mg. daily will prevent scurvy but this obviously is not the 
optimum dose, and much more is needed to promote maximal growth response and normal 
physiological function in the young animal. 
Ix. 
It is known that vitamin C participates in numerous chemical reactions as a reducing agent, 
although other chemicals often can replace the vitamin. This does not, however, appear to 
explain anti-scorbutic action. In deficiency, odontoblasts, ameloblasts, cementoblasts and 
osteoblasts lose their normal functions and cease to lay down new tissues. Also, vitamin C is 
involved in converting folic acid to folinic acid, in the metabolism of tyrosine and related sub-
stances, and probably in cholesterol metabolism. In all possibility vitamin C is associated in some 
manner with adrenal function. 
But it is not known how vitamin C functions-no precise coenzyme system (comparable with 
that of the B group vitamins) is known. 
As regards distribution this is extremely uneven and seems fortuitous. In some fruits, plant 
and animal tissues it is present in large amounts while in others, apparently analogous, it is 
almost entirely absent. 
Three important "unknowns" require answers: 
(a) Quantitative requirements of vitamin C; 
( b) the reason for its apparently uneven distribution; and 
(c) the nature of the specific biochemical system or systems in which vitamin C functions 
and the derangement of which presumably leads to scurvy. 
Vitamin Requirements of Artificially Fed Infants 
Food and Nutrit. Notes and Rev.-1953, 10, 7 and 8, p. 70 
Vitamin A. 
Although cows' milk is a good source of vitamin A, it is usually diluted with water for infant 
feeding and therefore supplementary vitamin addition is necessary in the early stages. This 
need becomes progressively less since as the infant grows older the milk is diluted less, and 
additions to the diet replace the supplement. Dried milks with added vitamin A require no 
supplement. 
Vitamin B Group. 
Thiamin and riboflavin are adequately supplied to the normal infant by milk mixtures and there 
seems insufficient evidence as to whether niacin is required. 
Vitamin C. 
As soon as normal feeding is established, ascorbic acid should be given, either as tablets or 
orange juice, 25 mg. daily. 
Vitamin D. 
All infants need supplementary vitamin D, probably 800 1.U. daily, up to 3 months of age, 
which can be reduced as baby grows older (due to sun exposure) to probably 200 I.U. daily 
at about 6 months. 
X. 
NUTRITION 
Under-Feeding of Infants 
B.M.J., 1954, Dec. 18, p. 1469 
In a leading article reference is made to changing concepts in infant feeding, the former rigid 
control of composition and of quantity, and to the outstanding success of self-demand feeding. 
Test-feeding rang the death-knell of the "age in months+ 1" and the "2t oz. per lb. expected 
body-weight per 24 hr." formul~. and now adequacy, steri lity and accessory factors are the three 
principles on which successful infant feeding is based. A small, active, rapidly growing infant 
wi th a large surface area relative to its weight, may require 4-5 oz. per pound body weight to 
fulfil its needs during the first two to three months of maximum growth rate. 
Under-feeding is partly due to failure to recognise this period of rapid growth and part ly due to 
fai ling breast milk supply, the effects of which can be overcome by supplementary feeding. 
Over-feeding is considered to be a myth, and mention is made that some dried milk feeding 
tables require liberalisation to bring them into line with present-day teaching. 
Milk Dyspepsia Caused by Bottles of Pre-reconstituted Milk 
J. R. Dreyfus---Schweiz. Med. Wschr., 1953, 83, 57-59 
Good article on the danger of preparing all the feeds at one time for the whole day, when no 
refrigerator is available. Trials made in collaboration with Prof. Kastli, Manager of the 
Institute for Bacteriological Dairy Research, have shown that sweetened condensed milk, even 
of bacteriologically perfect quality, contains from 1,000 to 5,000 bacteria per cm3 6 hours 
after addition of rice water, if this is done in February, at a low temperature (54-57° F.); the 
number of bacteria increases after 6 hours. 
Even during winter months, pasteurized milk keeps only in the refrigerator . 
Irradiated Milk and Vitamin D Content 
K. H. Wagner-Milchwissenschaft, 1952, 7, 3%-404 
Violent attack against milk irradiation. The writer is of the opinion that irradiation is not only 
useless and difficult to control, but dangerous on account of the toxic substances that may 
form in the milk under the influence of X-rays. 
The Curd of Milk 
B. Spier and I. J. Wolman-) . Pediat., 1952 
Goat's milk is not naturally a soft curd milk, but can be modified. Heat, dilution with water, 
acidification and homogenization are all effective in reducing the formation of large, tough 
curds from cows' milk in the baby's stomach. Normal pasteurization has little effect, but the 
higher the temperature and the longer the time of application the greater is the effect. 
Addition of carbohydrate was ineffective, while corn syrup had little effect in curd 
modification. 
xi 
Biological Problems of Homogenized Milk 
). Dochain (Prof. Lambrechts l Rev. Med. Liege, 1953, 8, pp. 146-51. 
In the U.S.A. 50-70% of the milk consumed is homogenized; in Belgium, 10-15% . Homo-
genized milk appears richer and its consistency more oily than untreated milk. Biologically 
and especially in infant feeding, homogenization is "of no interest" in gastric digestion of milk. 
Effect on intestinal digestion has yet to be determined. 
Effect of the Homogenization of Milk and of Monoglyceride Emulsion on the Digestibility 
of Fats by the Infant 
C. A. Sager-Zschr. f . Kinderhlkde, 1952, 71, 541-48 
)ochim- Milchwissenschaft, 1952, 7, 375-77 
The homogenization of milk, it would seem, does not improve the digestibility of the fats. 
Nevertheless, the writer, basing himself on the new theories of Frazer, recogn ises the 
importance of the colloidal texture of the food on the resorption of the fats. 
Criticism of Milk for Consumption 
H. Heusser (Th. Baumann) - Schweiz. Med. Wschr., 1952, 82, 18 
In the debate concerning milk for consumpt ion, Dr. Baumann of Aarau (Switzerland) 
declared: "I am opposed to the general pasteurization of milk for consumption". 
( 1) because this increases its price; 
(2) because it may become reinfected after pasteurization (scarlet fever epidemic at Basie) ; 
(3) this encourages carelessness on the part of the producer who thinks it is no longer 
necessary to deliver clean milk as it will be pasteurized in any case. 
The essential thing is to obtain a good milk at the source of production. 
Pasteurization is desirable for cream, because it may be dangerous when consumed raw. 
Comparison of Bottle-and Breast-Fed Babies 
A. Stewart and C. Westropp-B.M.J., 1953, 2: 305 
At the age of one year, babies bottle-fed from birth were appreciably heavier than babies 
breast-fed for five months or longer, and were slightly more mature. The suggested explanation 
is that there existed some slight degree of underfeeding among the latter. 
No evidence was found that the duration of complete breast feeding influenced infection rate 
of gastro-enteritis, bronchitis, broncho-pneumonia, otitis media and tonsillitis. Colds were 
equally common among breast and bottle-fed infants and under to-day's conditions danger in 
bottle-feeding no longer exists. 
A New Infant Feeding Concept 
W. W . Sacrett, Jnr.-South. Med. )., Birm., Ala ., 1953, 46, p. 358 
Reports on a new infant feeding regimen, rapidly converting a six hour feeding scheme to 
three meals a day, and introducing foods other than milk from as early as the second day of 
life. The infants paralleled and some-times even surpassed the physical standards of babes fed 
in the usual way. 
xii. 
GENERAL 
DIGESTION OF FATS * 
Some Recent Data Concerning the Mechanism of Fat Digestion in Cooliac Disease 
Cceliac disease in the child is characterised especially by a highly defective digestion of fats, 
a large quantity being found in the stools. 
This disease is almost unknown in Italy and France, but it has attracted the attention of many 
doctors and biochemists in Switzerland, England, Holland and America, as its study may give 
the key to the mechanism of the digestion and absorption of fats. 
There are two quite contradictory exp lanations as to how fats are broken down and absorbed:-
1. Complete hydrolysis. 
Verzar( 1 l considered fats were first completely broken down into fatty acids and glycerol 
before being absorbed. 
2. Partial hydrolysis. 
Unfortunately the Verzar hypothesis does not explain completely the phenomena observed 
during the process of digestion 
In 1936 Frazer(2l affirmed that complete hydrolysis of fats was not necessary for their assimila-
tion, and it appears that the essential point is not the breaking down of the fats but rather 
their very fine emulsification which permits of absorption. The hydrolysis is presumed to stop 
generally after about 1 /3 of the fats have been broken down, in fact, its only purpose appears 
to be to ensure better colloidal suspension of the food mixture due to the mono- and 
di-glycerides formed. 
r razer<3> has been able to show that paraffins-which, by their nature it is impossible to 
hydrolyse-can be absorbed if their state of colloidal suspension is sufficiently fine. 
This theory has been strongly conf irmed by the work of Desnuelle(4> and Favarger(5l, the latter 
showing by means of fats labe lled with heavy hydrogen, that hydrolysis varies between 12 and 
28 per cent. and never exceeds 30 per cent 
How Can the Digestion of Fats be Improved m Cooliac Disease? 
Glanzmann(61 has shown that by empiric methods cceliac disease can be cured. Sheldon<?) 
and Haas(8J exclude flours from the child's diet, whereas Fanconi(9l found potato starch 
( 150-200 g. per day) wel I to lerated. 
• Nestle. 
(I) F. Verzar & E. J. McDougall- Absorption from the Intestine Longmans Green & Co., London. 1936. 
(2) A. C. Frazer- Analyst-1938. 63, 308. 
(3) A. C. Frazer & coll.-). Physiol.-1944. 103. 306. 
(4) P. Desnuelle-Bull. Soc. Chim. Biol.-1951. 33, 909-23. (5) P. Favarger-Exp. Ann. Biochim. Med. Masson, Paris-1951 49-78. Helv. Chim. Acta-1951. 304. 1641-1654 
(6) E. Glanzmann-Medecine des enfants. Rouge, Lausanne-1947. 274. 
(7) W. Sheldon-Archiv Dis. Childhood-1949. 24, 81 & 245. 
(8) S. Haas-Management of Cc:eliac Disease. Lippincott, London. 1951. 
(9) G. Fanconi-Nestle Annals No. 10-1952 
><Iii 
In America(lOJ emulsi fying agents to improve fat absorption gave good results, while in 
Holland<l 1 l pediatricians found starch in contra-dist inc tion to cereal flours gave very favourable 
results, even in the most serious c~liac cases. 
Frazer<1 2l et al. 1n Birmingham have advanced our knowledge by a comprehensive study of fat 
ba lance, determination of pan-
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FAT BALANCE IN A C<ELIAC PATI ENT(12l 
Continuous fa t-balance in a chi ld on 50 g of fat dai ly, showing fall in frecal fat 
and rise in weight on wheat-free diet, fo llowed by deterioration on gluten. 
Effect of Fluid Intake and Lactation 
lllingsworth, R. S., and Kilpa trick, B.-lancet, 1953, Dec. S 
graphy of the small intestine. 
They showed that wheat gluten 
is one of the principal agents 
responsible for poor assimila-
tion of fats in the c~liac 
child. 
It seems that treatment of the 
c~liac child is essentially a 
dietary problem. Complete fat 
hydrolysis is not necessary for 
assimilation-when about one-
third has been hydrolysed, 
emulsification is sufficient to 
ensure absorption. Colloida l 
dispersion of fats seems at least 
as important as their hydrolysis. 
Thus c~liac disease seems due 
to a disturbance of the emul-
sion mechanism and the im-
provement of the colloidal 
texture of the food by adding 
Tween 80 or starch, is often 
sufficient to effect a cure. It 
would appear that a close 
re lationship exists between fats 
and proteins during the process 
of their digestion. 
In a controlled investigation half the mothers in a maternity unit were instructed to drink at 
least 6 pints (120 ozs.) of flu id dai ly. They averaged 107.5-ozs. 
The controls, allowed to drink what they wanted, averaged 69.1-ozs., and the gain in weight 
of the babies, and incidence of full breast feed ing was observed. 
There was no evidence that forc ing fluids was benef icia l but on the other hand there was 
evidence that more milk was produced by those mothers who drank only to satisfy their needs. 
(10) H. Boyd & coll .-) . of Pediatrics-1951. 38, 493-97. C. M. Jones-Ann. Int. Med.-1948. 29, 1-10. 
( 11 ) W. K. Dicke, H. A. Weyers & coll.-Summary of communications to the Sixth International Congress of Pediatr ics, Zurich-1950. 
117-118. 
( 12) A. C. Frazer & coll.-Lancet-1952. 262, 836-42. 
xiv. 
' 
Lactobacillus Acidophilus and Lactobacillus Bifidus m Infant Feeding 
P. Gyorgy. Quart. Rev. of Ped., 1955, 10.17.22 
Considerable importance has been attached to the discovery of Bifidus flora in the intestines of 
breast-fed infants, in recent years-the bacillus is normally not present when infants are artific-
ia lly fed. Acidifying bacteria tend to eliminate the "coli" and other proteolytic types. 
Establishment of the Bifidus flora is mainly due to the existence of favourable culture condi-
tions. While it is impossible to produce this intestinal flora by ingestion of the micro-organism 
even in massive doses, this end readily can be achieved by establishing the requisite cultural 
conditions in the intestines. Human milk establishes such conditions; cows' milk does not. 
The Bifidus factor can be separated from human milk by dialysis, the non-dialysable portion 
being high in micro-biological activity and containing mucopolysaccharides with acidic pro-
perties. However, human milk is the only satisfactory known source of this Bifidus factor. 
It should not be overlooked that, scientifically, there is as yet no proof of the superiority of 
acidophilus milk or that the presence of a Bifidus flora is of biological importance. The pres-
ence of Bifidus is a consequence of breast-feeding and to date there is certainly no positive 
indication that it is essential to the well-being of the infant. 
Treatment of Acute Infantile Diarrhma with Carob Flour ( Arobon) 
P. U. Abella-J . of Pediatrics, 1952, 41, 182-187 
Excellent study on the administration of Nestle's Arobon in 300 cases of infantile diarrha?a. 
For control purposes 300 patients with the same type of diarrha?a were treated on a similar 
regimen but without Arobon. 
The Arobon group shows that formed stools appear after an average of 1.16 days as compared 
to 6.08 days in the group without Arobon. It took an average of only 5.97 days before the 
"going-home formula" was tolerated in the Arobon group compared to 9.18 days in the non-
Arobon group. Patients treated without Arobon stayed an average of 3.33 days longer in the 
hospital and had 6 per cent. more readmissions. During their hospital stay the average weight 
gain of those treated with Arobon was 14 ounces compared to 9.87 ounces average weight gain 
of those treated without Arobon. 
Treatment of Vomiting Babies with Carob Seed Flour 
H. Fasold-Munchner Med. Wschr., 1952. 94, 1465-1467 
Enthusiastic report on Nestargel: "In our hospital, Nestargel has been used in 25 cases of 
habitually vomiting babies. In 22 cases, vomiting ceased immediately; the weight curves, 
irregular up to that moment, began rising regularly . In the three other cases, a slight dyspepsia 
had to be treated with Aplona or Arobon, after which the treatment with Nestargel was 
resumed with success." 
The author also stresses the facility with which Nestargel can be used even out of hospital. 
Parenteral Nutrition 
J. H. Strichler and C. 0. Rice-M inn. Med., St. Paul, 1953, 36: 201 -88 
These authors used a solution containing 12% invert sugar, 6% amino ac ids and 4% alcohol, 
furnishing 1000 calories per litre, at the rate of 1 litre every 8 hours, by continuous infusion 
into the basilic vein of the antecubital fossa. 
xv. 
THE DIGESTION OF INFANTS FOOD PREPARED 
FROM COWS' MILK* 
In the infant's stomach human milk coagulates in very fine clots, under the combined action 
of enzymes and the pH of the stomach content-the latter becoming more acid as digestion 
proceeds. The proteins, mainly albumin and casein, are normally present at about 1.5 per cent., 
of which approximately 0.5 per cent. is casein. Cows' milk, on the other hand, has a protein 
content of about 3.5 per cent. and of this 3.0 per cent. is casein. 
Casein is coagulated by rennin and acid but not by boiling, while heat and acid but not rennin 
coagulate albumin. Thus the high percentage of casein in cows' milk means more rapid 
coagulation in the stomach than with human milk and it is necessary to reduce the protein 
by modification as well as to ensure the physical condition is changed by special treatment 
to prevent the formation of large indigestible clots. 
Early attempts to modify cows' milk for infant feeding were directed toward obtaining the 
ratio between fat, lactose and protein present in human milk. This overlooked the prepon-
derance of casein and that the amino acid structure of this protein differed from that of 
albumin. 
As a result of experience modern pediatrics now teaches that a modified milk mixture of the 
same total solids content as human milk should have at least 2.1 per cent. of protein, not 
1.5 per cent. as in human milk, in order to ensure a sufficiency of essential amino acids. 
In manufacturing a milk food for infants which can be readily digested, it is necessary to see 
that the protein is physically altered in its· reactions to enzymes and acids to ensure that, 
when acted on by rennin, the natural toughness of the curd of cows' milk protein is reduced. 
Pasteurization, essential to destroy pathogenic organisms which may be present, has relatively 
little effect on softening the rennin-formed curd and heat treatment, to be effective, must be 
taken to the stage of boiling. Homogenization and heat treatment is still more effective, while 
the special spray process (which is extremely rapid) of drying, used in "Lactogen" and 
"Vi-Lactogen," gives even better results than boiling modified fluid milk for ten minutes. The 
curds which result on rennin coagulation are voluminous and easily disintegrated, are soft and 
more readily permeable to digestive juices. 
Properly controlled in vivo studies of digestibility present innumerable difficulties as well as 
risks, and therefore some method of rapidly carrying out in vitro tests under comparable condi-
tions is necessary to assess digestive characteristics of an infant food. "Curd tension," a 
means of comparing the toughness of the coagulum obtained by rennin action, indicated that 
milks differed in this respect, but, since chemical changes, addition or subtraction of salts, 
homogenization and heat treatment all affected the curd tension, this method cannot be 
considered entirely satisfactory as a measure of digestibility. 
The latest technique takes into consideration other factors which also influence digestion. 
Special apparatus to simulate physical and chemical conditions of gastric digestion in the 
infant's stomach, is used, with approximate enzyme strength, increasing pH and peristaltic 
constriction, which influences particle size, enzyme penetr~tion and ultimate digestibility. 
The technique evolved by Doan and Dizikest was followed in this laboratory and a graph drawn 
from the results obtained. 
* Nestle Research Laboratory. 
t Doan, F. J., end Dizikes, J. L.-Digestion Characteristics of Various Types of Milk Compared with Human Milk-Bulletin 428, Agricul· ; . 
tural Experiment Station, State College, Pennsylvania. 
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In one group, cows' milk modified to the protein content of "Lactogen" and then boiled 10 
minutes is compared with "Lactogen," and in the second, cows' milk modified to 2.1 per cent. 
protein and boiled 10 minutes is compared with "Vi-Lactogen" at the same protein 
percentage. 
The graph shows in terms of curd particle size measured at hourly intervals for 3 hours, the 
progressive changes during digestion, and also demonstrates curd characteristics. 
Milk pasteurized but not boiled gave a larger particle size than in the case of boiled milk. 
Even boiling modified cows' milk for 10 minutes gives less satisfactory digestibility than that 
of "Lactogen" and "Vi-Lactogen" produced by the special Nestle process of manufacture. 
Our trials were made with rubber tubes containing the milk under test, held at 99° F. and 
rhythmical ly squeezed to imitate peristalsis, with artificial gastric juice containing hydrochloric 
acid, rennin and pepsin. At half-hourly intervals hydrochloric acid was added progressively to 
reduce the pH, and at the end of each hour of digestion samples were withdrawn for measure-
ment of the curd particle size, as well as for determination of the nitrogen. This nitrogen 
figure was utilised with a means of gauging the amount of protein present. 
~ $PU1 ~e<ou11 l<\0)1f160 ~r«•YV1-1.Ac(ou,. 
Cow's .-t1LK rULL .s-r .. , .. ,<. Co"'\ "11u< ~,1.u,<,"o,. 
9•tL~D IO l'tiM. 'J)tLU1ioN PRof-j,. X•t2', p~ l·1'% 
P"o(1o•l•D% ~~th &o,~C!o ,ol'liM 
• 
Graph illustrating percentage of nitrogen in each fr~tion gives a comparison of the changes taking place 
during digestion. The darker the shading, the larger the particle size. 
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RECOMMENDED DAILY DIETARY ALLOWANCES1. 
Reprint No. 129, Revised 1948 
Food and Nutrition Board, National Research Council, Washington, U.S.A. 
Vitamin Ribofla- Niacin Ascorbic Vitamin 
Calories2 Protein, Calcium, Iron, A,3 Thiamine.• vin,• (Nicotinic acid, D, acid),• 
2m. 2m. m2. 1.U. mg. mg. mg. mg. I.U. 
Man (154 lb., 70 kg.) 
75 
' Sedentary 2400 70 1.0 125 5CXX) 1.2 1.8 12 Physically active 300'.) 70 1.0 l 25 5CXX) 1.5 1.8 15 75 6 
With heavy work 4500 70 l.O l 25 500'.) 1.8 l.8 18 75 6 
Woman I 
(l 23 lb., 56 kg. l 
70 Sedentary 200'.) ro 1.0 12 5CXX) 1.0 1.5 10 • 
Moderately active 2400 ro l.O 12 5CXX) 1.2 1.5 12 70 6 
Very active 300'.) ro 1.0 12 500'.) 1.5 1.5 15 70 6 
Pregnancy 
( latter half) 24007 85 1.5 15 rooo 1.5 2.5 15 100 400 
Lactation 300'.) 100 2.0 15 800'.) 1.5 3.0 15 150 400 
Children up to 12 yrs. 8 
3.5/2.2 lb. 30 400 Under l yr. 9 110/2.2 lb. 1.0 6 1500 0.4 0.6 4 (l kg.) (l kg.) 
1-3 yrs. 
(27 lb., 12 kg.) 1200 40 1.0 7 200'.) 0.6 0.9 6 35 400 
4-6 yrs. 
(42 lb., 19 kg.) 1600 50 l.O 8 2500 0.8 1.2 8 50 400 
7-9 yrs. 
(58 lb., 26 kg. l 
10-12 yrs. 
200'.) ro 1.0 10 3500 1.0 1.5 10 ro 400 
(78 lb., 35 kg.) 2500 70 1.2· 12 4500 1.2 l.8 12 75 400 
Children over 12 yrs.• 
Girls, 13-15 yrs. 
80 400 (108 lb., 49 kg.) 2600 80 1.3 15 5CXX) l.3 2.0 13 
16-20 yrs. . 
(122 lb., 55 kg.) 2400 75 1.0 15 5CXX) 1.2 1.8 12 I 80 400 
' 
Boys, 13-15 yrs. 
I 
~ 400 ( 108 lb., 49 kg.) 3200 85 1.4 15 5CXX) 1.5 2.0 15 
16-20 yrs. 
(l 41 lb., 64 kg.) 3800 100 I 1.4 15 rooo 1.7 2.5 17 100 400 
1 Objectives toward which to aim in planning practical dietaries: The recommended allowances can be attained with a good variety 
of common foods which will also provide other minerals and vitamins for which requirements are less well known. 
2 Calorie allowances must be adjusted up or down to meet specific needs. The calorie values in the table are therefore not 
applicable to all individuals but rather represent g1oup averages. The proper calorie allowance is that which over an extended period 
will maintain body weight or rate of growth at the level most conducive to well -being. 
3 The allowance depends oh the relative amounts of vitamin A and carotene. The allowances of the table are based on the 
premise that approximately two-thirds of the vitamin A value of the average diet in this country is contributed by carotene and that 
carotene has half or less than half the value of vitamin A. 
4 For adults (except pregnant and lactating women) receiving diets supplying 20'.X) calories or less, such as reducing diets, the 
allowances of thiamine and niacin may be 1 mg. and 10 mg. respectively. The fact that figures are given for different calorie kvels 
for thiamine and niacin does not imply that we can estimate the· requirement of these factors within 500 calories, but they aria! added 
Other members of the B complex also are required, though no valuvin allowances are based on body weight rather than calori(f levels. 
niacin will tend to supply sufficient of the remaining B vitamins. es can be given. Foods supplying adequate thiamine, riboflavin, and 
merely for simpl icity of calculation. In the present revision, ribofla 
5 There is evidence that the male adu lt needs relative ly little iron. The need will usual ly be provided for if the diet is satisfactory 
in other respects. 
6 The need for supplemental vitamin D by vigorous adults leading a normal life seems to be minimum. For persons working at night 
and for nuns and others whose habits shield them from the sunlight, as well as for elderly persons, the ingestion of small amounts of 
vitamin D is desirable. 
1 During the latter part of pregnancy the ca lorie allowance should increase to approximately 20 per cent. above the preceding level. 
The value of 2400 calories represents the allowance for pregnant, sedentary women. 
B Allowances for children are based on the needs for the middle year in each group (as 2, 5, 8, etc.l and are for moderate activity 
and for average weight at the middle year of the age group. 
9 Needs for infants increase from month to month with size and activity. The amounts given are for approximately 6 to 8 months. 
The dietary requirements for some of the nutrients such as protein and calcium are less if derived largely from human milk. 
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MEN OF EMINENCE positively prefer NESCAFE 
REASONS-
alpha: They are connoisseurs of coffea tosta 
beta: They know that Nescafe is 100% coffea ar~bica 
gamma: They like the way it can be served instanter 
... and they enjoy it noir or au lait 
Nescafe . . another of Nestle's good things 
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d with 
orma-
et to 
nti al 
' rgy 
ns, 
,t , 
15 
Further recommendations: 
Fat. There is available little informati<:m concerning the human requirement for fat. Fat allowances must 
be based at present more on food habits than on physiological requirements. While a requirement for certain 
unsaturated fatty acids ( the linoleic and arachidonic acids of natural fats) has been amply demonstrated with 
experimental animals, the human needs for these fatty acids is not known. In spite of the paucity of informa-
tion on this subject there are severa l factors which make it desirable ( 1) that fat be included in the diet to 
the extent of at least 20 to 25 per cent. of the total calories and (2) that the fat intake include essential 
unsaturated fatty acids to the extent of at least 1 per cent. of the total calories. At higher levels of energy 
expenditure, e.g., for a very active person consuming 4500 calories and for children and for adolescent persons, 
it is desirable that 30 to 35 per cent. of the total calories be derived from fat. Since foodstuffs such as meat, 
milk, cheese, nuts, etc., contribute fat to the diet, it is necessary to use separated or "visible" fats such as 
butter, oleomargarine, lard, or shortenings to supply only one-third to one-half the amounts indicated. 
Water. A suitable allowance of water for adults is 2.5 liters daily in most instances. An ordinary standard 
for diverse persons is one milliliter for each calorie of food. Most of this quantity is contained in prepared 
foods. At work or in hot weather, requirements may reach 5 to 13 liters daily. Water should be allowed ad 
libitu.m, since sensations of thirst usually serve as adequate guides to intake except for infants and sick 
persons. 
Salt. The needs for salt and water are closely interrelated A liberal allowance of sodium chloride for 
the adult is 5 grams daily, except for some persons who sweat profusely. The average normal intake of salt is 
10 to 15 grams daily, an ·amount which meets the salt requirements for a water intake up to 4 liters daily. 
When sweating is excessive, one additional gram of salt should be consumed for each liter of water in excess of 
4 liters daily. With heavy work or in hot climates 20 to 30 grams daily may be consumed with meals and in 
drinking water. Even then, most persons do not need more sa lt than usually occurs in prepared foods. It has 
been shown that after acclimatization persons produce sweat that contains only about 0.5 gram to the liter in 
con trast with a content of 2 to 3 grams for sweat of the unacclimatized person. Consequently after 
acclimatization, need for increase of salt beyond that of ordinary food disappears 
Iodine. The requirement for iodine is small, probably about 0.002 to 0.004 mg. daily for each kilogram 
of body weight, or a total of 0.15 to 0.30 mg. daily for the adult. This need is met by the regular use of 
iodized salt; its use is especially important in adolescence and pregnancy. 
Phosphorus. Available evidence indicates that the phosphorus allowances should be at least equal to those 
for calcium in the diets of children and of women during the latter part of pregnancy and during lactation. In 
the case of other adults the phosphorus allowances shou ld be approximately 1.5 times those for calcium. In 
general it is safe to assume that if the calcium and protein needs are met through common foods, the 
phosphorus requirement also will be covered, because the common foods richest in calcium and protein are 
also the best sources of phosphorus. 
Copper. The requirement for copper for adults is about I to 2 mg. daily. Infants and children require 
approximately 0.05 mg. for each kilogram of body weight. The requirement for copper is approximately one-
. ~ ten'th that for iron. A good diet normally will supply sufficient copper. 
, ' 
• 
Vitamin K. The requirement for vitamin K usually is satisfied by any good diet except for the infant iri 
utero and for the first few days after birth. Supplemental vitamin K is recommended during the last month of 
pregnancy. When it has not been given in this manner, it is recommended for the mother preceding delivery 
or for the baby immediately after birth. 
Folic Acid. Evidence for recognizing folic acid (pteroylglutamic acid, vitamin Be, L. casei factor or vitamin 
M) as an essential human nutrient is presented in the text. The quantitative requirement cannot be closely 
estimated from evidence now available. 
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VITAMIN 
VITAMIN A 
(The anti-ophthalmic anti-infective vitamin-Oil soluble--Heat-stable, cooking or drying at usual temperature has little effect-Oxidises 
at higher temperatures). 
Prevents infections (especially of eye and respiratory system), promotes growth and long life, appetite and digestion, and maintains vigour. 
It is essential for normal reproduction and lactation and for maintaining the integrity of epithelial tissue. Deficiency may result in gland 
and sinus infection, kidney, ureter and bladder calculi, diarrhcea, physical weakness, etc. 
The International Unit is 0.6 µg of International Standard {3 Carotene. 
ANEURINE (Vitamin B1l 
(The anti-neuritic vitamin-Water- and Alcohol-soluble--Heat-labile, especially in alkaline solutions). 
Promotes appetite and digestion, as well as growth, by improving metabolism, and also tonicity of the digestive tract. 
It protects against nerve disease, e.g. polyneuritis and beri-beri, in association with other B vitamins and is necessary to the mother for 
normal lactation. 
Deficiency may result in impaired digestion and growth, loss of weight and vigour, subnormal temperature, fatigue, loss of muscle co· 
ordination, paralysis of limbs, indigestion, constipation and colitis. 
Necessary for normal reproduction, influencing normal maturation of germ cell in male and normal placental function in the female. 
Deficiency leads to death and resorption of the fcetus. 
The International Unit is 0.003 mg (approx.) of Aneurine hydrochloride. (1 mg = 320 I.U., formerly 333 1.U.). 
RIBOFLAVINE (Vitamin B2 ) 
(Growth promoting-yellow coloured-slightly water-soluble--heat-stable except in alkaline solutions). 
Acts as part of enzyme system regulating metabolism of fats, carbohydrates and amino acids- sparing action on B,. 
Avitaminosis causes cessation of growth in young and sudden death in adults, decreases resistance to infection, probably causes alopecia 
and cataract, cheilosis, seborrhcea, ocular symptoms, corneal opacity pellagra, black tongue and beri-beri. 
There is no International Unit-most recent figure is:- 1 Bourquin-Sherman Unit = 2.19 µg. 
FOOD-STUFF 
Apple . . . . . . 
Bacon . . . . 
Banana . . . . 
Barley . . . . . . 
Beans . . . . . . 
Beef . . . . . . 
Beef Kidney . . . . 
Beetroot . . . . 
Bread-White 70% 
Extraction .. 
Bread-Wholemeal 
Butter 
Cabbage 
Calf Liver .. 
Carrot . . . . . . . 
Cheese-Cheddar . . . . 
Chocolate-Milk . . . . 
Chocolate-Plain . . . . 
Dripping . . . . . . 
Eggs-Hen-Whole .. 
Eggs-Hen-Yolk . . . . 
Figs . . . . . . . . 
A. 
1.Us./100g. 
1100 
0 
420-1,100 
130-8,800 
Fish-Cod-Flesh . . . . 0 
60,000 
28 
60,000 
2,000,000-
36,000,000 
52,000-
8,000,000 
.. 430-1,075 
Fish-Cod-Liver . . . . 
Fish-Herring-Canned .. 
Fish Liver Oil-Cod B.P. 
Fish Liver Oil-Halibut f 
Fish Liver Oil-Tunny { 
Fish-Mullet .. 
Grape . . . . . . 
Ham .. 
Lactogen .. 2770 
Lamb Fry .. 
VITAMIN A 
Carotene 
µg/100g. 
50-90 
17 
221-400 
( 
l 
2,000-9,600 
15 
Total 
Activity 
µg/100g. 
1,080-5 ,670 
900 
52,600-
159,800 
5,500 
480 
36 
0 
80 
f 50,000-
l 150.000 
Aneurine 
µg/100g. 
30-120 
840-1,440 
50-160 
500 
198-450 
72-240 
250 
10-30 (2) 
160 
225-450 
0-120 
30 
198-450 
60-70 
24-40 
50 
150 
300-420 
60-75 
270 
40 
50 
600-1,Q70 (2) 
250 
300 
VITAMIN B 
Ribo-
flavine 
µg/100g. 
10-50 
130-300 
56-75 
110-175 
50 
60 
180 
10-37 
50-57 
3,300 
50-60 
500-550 
+. 
.Z50-400 
520 
5 
15-40 
190 
1,270 
3,300 
Nicotinic 
Acid 
µg / 100g. 
0-9-5,0 
3-6, 1 
3-5-7,6 
73-100 
4-6,4 
6-6-10 ,0 
37-42 
1-2-4,0 
120-179 
4.14.7 
2 
+ 11 
1.0 
10 
16 
4-8,4 
+ 
176 
VITAMIN C VITAMIN D 
Ascorbic Probably D, 
Acid 1.Us./lOOg. 
mg/100g. 
8-22 
10 
7 ,2-20,2 (2) 
5 (2) 
11-57 
8 (1) 
8-99 
30-50 0-10 
4-9 
0 + 
33-44 
0 70 
140-390 
2,2-8,7 
8, 100-30,000 
26,7 6,000 
4 
112-420 
8,500 
f 20,000-
l 400,000 
f 1,600,000-t 25,000,000 
6 422 
25-50 20 
VITAMIN E 
Total 
Tocopherols 
µg/ 100g. 
0 ,74 
0.53 
0-4 
0.2 
2. 1.3.5 
0 -11 
0-45 
1.0 
0.7 
1-4 
0 ,05 
1,4 
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CHART 
NICOTINIC ACID 
(Pellagra preventive vitamin). 
No known clinical symptoms for mild deficiency but general deficiency symptoms are summarised as pellagra, although this is not caused 
sole ly by Nicotinic Acid deficiency. Lack causes lesions of mucous membranes and a dermatitis on parts exposed to sunlight. 
International Unit- None has been fixed. 
ASCORBIC ACID (Vitamin C) 
(The anti-scorbutic vitamin-Water soluble-Readily oxidised at higher temperatures). 
Protects against scurvy. Also necessary for the proper metabolism of bones and normal tooth development and maintenance. Deficiency 
leads to scurvy, hremorrhages of mucous membrane, skin, joints, and bone marrow; spongy gums, painful swelling of joints, bone fragility, 
decalcification, caries, fat igue, etc. 
The International Unit is 0.05 mg of Ascorbic Acid. 
VITAMIN D 
(The anti-rachitic vitamin- Oil soluble-Heat-stable-Fairly resistant to oxidation). 
Regulates absorption and metabolism of the Calcium and Phosphorus needed for bone formation. Similarly regulates mineral metabolism 
of teeth and bones. It is necessary to the pregnant mother to prevent rickets in the young. 
Deficiency results in rickets and bone deformity, enlargement of the joints, beading of ribs, softening of cranial bones, etc., as well as 
muscular weakness, nervous instability, dental caries and so on. 
The International Unit is 0.025 µg of the International Standard preparation of crystall ine DJ, 
VITAMIN E 
(The anti-sterility vitamin - Oil-soluble - Heat-stable, cooking, drying or sterilizing has little effect- Susceptible to oxidation). 
Not yet settled whether E avitaminos is occurs in man. Considerable evidence exists that it may exert beneficial influence on habitual 
abortion and possibly threatened abortion, toxremias of pregnancy, sterility and muscular dystrophy, also peripheral vascular d iseases and 
capillary permeabi lity. 
The International Unit is 1 mg synthetic racemic a tocopherol acetate. 
VITAMIN A VITAMIN B 
-
VITAMIN C VITAMIN D VITAMIN E 
Total Ascorbic Probably D3 Total FOOD-STUFF Ribo- Nicotinic A. Carotene Activity Aneurine flavine Acid Acid 1.Us./lOOg. Tocopherols 
1.Us./ lOOg. µg/ lOOg. µg/ lOOg. µg / lOOg. µg / lOOg. µ g/ lOOg. mg/lOOg. µ g/ lOOg. 
- - --
'""-
Lettuce . . . . .. 1.500-2,400 3,000 60-75 45-150 2-5 8-18 0 ,43 -0,54 
Maize . . . . .. 10-900 135-180 60-140 
Malted Milk-Nestle's .. 400 1,900 489 84 19 
Margarine-Vitaminised 1,584-1,936 0-6 315 ? 
Milk-Cows' Fluid . .. 51 -151 43-170 41 -48 135-210 0 ,8-1-0 2 ,2 (3) 0 ,3-3 ,8 0 -02-1-2 
Milk-Condensed-
Sweetened .. .. 144-442 50 + 1,8 
Milk-Condensed-
Unsweetened . . .. 128-335 50 360-390 0 ·4-2 -7 
Milk-Dried-Skimmed .. 410 160-200 6-8 -9 1-58-6 -27 0 -05 
Milk-Dried-Whole .. 384-1 ,090 300 1,500 6-9 0-3-0-5 
Milo Tonic Food . . .. 2.200 430 500 5 .5 390 
Orange-Flesh 
--
. . 0-22 
-
30-90 2.2 16-47 
Orange-Juice . .. 300-400 70-92 22-89 0 .24 
Onion .. .. . . .. 25 30 24-50 1-5 6 (2) 
Parsley . . .. . . 5,000-30,000 80 300 154-209 5 .5 
Peas .. .. . . .. 200 (2) 150-200 (1) 7-21 14-16 2-1-6-4 
Peanut .. .. . . 63 694-1,050 160-500 86 10 0 9 .3 
Pineapple-Whole Fruit . . 60-160 80-90 5-55 1,36 3-13 
Plum .. .. . . .. 0-320 50-150 30-45 1-5 -6 3-7 
Potato .. . . . . 28-50 90 29-40 11 -8 18 (3) 10 (2) 0 . 1 
Rice-Brown .. .. 34 60-290 60-80 44-60 
Rice-Milled . . .. 0 50 47 14 
Sardine . . .. .. 1,800 4 .5 
Spinach . . .. . . 2,630-6,500 50-120 230-400 5.7.2 15-71 1.7 
Tomato-Whole-Ripe .. 400 70 40-60 5 ,8 10-38 0 ,36 
Tomato-Juice .. .. 320-590 1.0 16-33 
Vi- Lactogen . . .. 2,766 175 888 + 4 410 
Wheat Flour-White 
70% Ext. .. .. 0 60-90 85 8 ,4-12,0 
W hea t Flour-Whole 
Meal .. . . . . 102-456 540-1,080 160-250 28-80 
Wheat Germ .. .. 1,800-3,750 480-1,500 - 27 
Wheat Germ Oil . . .. 100-420 
Y cast-Brewers' .. . . I 0 7,500-24,000 1,800-3,000 300-1,000 1-2 0 
(1) Raw. (2) Cooked. (3) Average. + Present. 
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xxi. 
MICROBIOLOGICAL PROBLEMS IN FOOD 
PRESERVATION* 
Many foods cannot be consumed immediately on harvesting, and it is therefore desirable to 
preserve them, as far as possible, in a fresh condition. Various temporary preservation methods 
exist whereby the natural microbial flora are not destroyed but development is slowed down. 
Refrigeration which leaves intact the organoleptic quality of the fresh food, slows down 
microbial activity but not always enzymes, and does not sterilize even at very low temperatures. 
Air exclusion, storage under oxygen or inert gas, chemical preservation, salt, smoking, acid and 
drying all have their uses, as they retard deterioration. However they are weak hygienically since 
any pathogenic organisms are not destroyed even though their development is either arrested 
or impeded. 
Pasteurization preserves for a limited period and leaves almost intact the bio-chemical properties 
of the product treated. It is used mainly for liquids such as milk and cream. Non-sporing 
micro-organisms are destroyed in this way, particularly pathogenic types. 
Pasteurized milk is of good bacteriological quality only when it is :-
( i) cooled immediately after processing, 
(ii) kept cool unti I consumed, and 
(iii) protected against infection after pasteurization. 
Heat sterilization is necessary for complete destruction of microbes and enzymes. 
Nicholas Appert, who won the French Government's prize for an effective method of food-
preservation is considered to be the "father of the preserving industry" and the subsequent 
introduction of tinplate for container manufacture gave impetus to the infant industry, which 
subsequently has shown phenomenal growth . 
Heat sterilization is limited by the nature of the product to be preserved. All dangerous micro-
organisms must be destroyed, but, as far as possible, the nutritive and biological value of the 
food must be conserved, and to satisfy these requirements the fol lowing factors must be taken 
into consideration:-
( i) The heat resistance of the micro-organisms. 
(ii) The chemical and physical nature of the food to be preserved, and 
(iii) The speed of heat penetration into the product. 
Absolute sterility is only obtained under steam pressure treatment, maintained for a certain 
period of time, in a sterilizer. Bacterial cell death seems to be due to the destruction of 
certain enzymes or to coagulation of proteins. Non-sporing bacteria, yeasts and moulds are 
destroyed almost instantly at 100° C., but spores usually are much more resistant. 
Speed of destruction of bacterial cells is a logarithmic function of time so it follows that the 
greater the original number of cells, the longer the period of time required to destroy t~em. 
The pH. of the food plays an important role, since most sporing bacteria have a maximum heat 
resistance at neutrality, and the higher the acidity or alkalinity the less resistant to heat they 
become. 
Sugar, proteins and especially fat protect micro-organisms against the effect of heat. 
• Nestl~'s Research Lzboratories. Ve:vey. 
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The speed of heat penetration of the product depends on several factors; the physical character 
of the substance ( i.e., mobile or viscous liquid or solid), the type of container used and the ratio 
between surface area and volume of the container. 
The pu.rity of the product can be guaranteed to the consumer and, as the food is packed in 
hermetically sealed tins, contamination after fi I ling is prevented. 
Certain types of fo(?dS are not entirely free from organisms, but are "commercially sterile"-
for example, Sweetened Condensed Milk and Mi lk Powders-they are quite free from pathogens. 
In their manufacture, fresh milk is used, which, due to its chemical composition and high water 
content is an excel lent medium for growth of the five categories of bacteria, namely acidifiers, 
proteolytics, fat-decomposing mganisms, miscellaneous organisms and pathogens. 
Most acidifying bacteria act on milk, transforming lactose into lactic acid-the coli-a?rogenes 
group is an example. 
Proteolytics act on protein material causing more or less complete disintegration. Many are 
resistant to extremely high temperatures, due to their habit of spore formation. 
Bacteria which decompose fat are sometimes responsible for rancid or bitter taste developing 
in milk or in cream. 
Miscellaneous organisms include the yeasts, moulds and actinomyces and are found in and in the 
neighbourhood of fresh milk and the utensils used. 
Pathogenic organisms may originate from the cow, for example those causing tuberculosis and 
Bang's disease, or from contamination of the milk subsequent to milking, such as typhoid, 
dysentery, scarlet fever and gastro-enteritis. 
Pasteurization of milk destroys al l pathogenic organisms as well as non-sporing bacteria, but 
not certain of the heat-resistant types, and consequently the hygienic quality can be considered 
satisfactory. Sugar used in Sweetened Condensed Milk manufacture is added in the form of a con-
centrated aqueous solution, and is maintained at its boiling-point for several minutes. However, 
a secondary contamination after pasteurization may occur, either during manufacture or in the 
filling process. These infections are reduced to a minimum by cleaning and disinfection of all 
apparatus as well as the surrounding air. 
Development of spores which have withstood pasteurization and of the micro-biological flora 
resulting from secondary contamination may be prevented in two ways. 
In Sweetened Condensed Milk the very high osmotic pressure resulting from condensation of 
milk and sugar leads to a bacteriostatic state, and also, autolysis of the majority of bacteria 
including, inter alia, coli bacteria, commences fairly rapidly. However, osmophilic organisms can 
develop slowly in Sweetened Condensed Milk and .cause fermentation of the sugar. 
Water, essential to the development of micro-organisms, is almost completely eliminated in the 
processing of powdered milk, only 2-4 per cent. remaining, with complete arrest of bacterial 
activity. 
All preserved foods are, of course, rigorously controlled and scrutinised from the points of view 
of hygiene and the possible presence of saprophytic organisms likely to affect the product, and 
the consumer can, there.fore, rest assured of the quality and purity of preserved foods. 
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NUTRITIVE VALUE OF PROTEINS* 
Alimentary proteins for many years have been divided arbitrarily into two groups, animal and 
vegetable in origin, and the former is considered higher in nutritive value. It was thought 
amino acid content would explain the difference, but research has shown essential amino 
acids are present in wheat gluten as well as in meat and milk casein. 
Many countries today suffer from scarcity of food and lack of protein, and it is known that 
high mortality and spread of disease are directly related to protein deficiency. The F.A.O. 
assistance programme for under-developed countries covers adequate supply of proteins. 
As vegetable proteins are produced more economically than animal, it is important to establish 
whether they are equal in value in human nutrition-thus availability of amino acids needs 
elucidation. 
Tissue synthesis of proteins is only possible when the requisite amino acids are made avail-
able to the organism simultaneously. Thus the nutritive value of a protein depends on its 
amino acids content and the speed of liberation of these during digestion which places them 
at the body's disposal. 
In 1942 Schonheimer & Rittenbergm showed that proteins incorporated into the organism 
do not stay there as such but are subject to constant remodelling. 
Denton & Elvehjem(2l measured the time necessary for release of the ten essential amino acids 
in dogs fed on zein of maize, casein and meat, and found that with zein, release was both 
difficult and slow, so that increased blood amino acids could be detected only after five hours. 
With casein or beef, on the other hand, they found a rapid increase. 
Melnick & Oser!3l considered the difference in speed of release of amino acids accounts for 
the superiority of animal over vegetable protein. 
This "availability" of amino acids seems to explain satisfactorily why two or more vegetable 
proteins such as those of rice and maize usually lead to improvement in growth - a better 
balance of amino acids results - an important point in regions deprived of animal protein. 
In infant feeding, human milk contains 17 grammes per litre of protein, and cows' milk 34 
grammes, and pa?diatricians know that, in spite of these differences, human milk ensures better 
growth than, or at least equal to, that obtained with cows' milk. It seems balance and availability 
of the amino acids in human milk are more suited to the infant that those of cows' milk. 
Hydrolysed proteins ( Nesmida) are usefully employed when the digestive system no longer 
functions normally as a result of disease (ulcers, liver and kidney troubles, fibrosis of the 
pancreas, etc. )-their use is not justified when the digestive system is intact. When the 
organism cannot release amino acids from ingested proteins at the appropriate time, then 
hydrolysed proteins will make good the functional deficiency. 
It seems therefore that the superiority of animal proteins over those of vegetable origin is 
due to their dual characteristics of facility of release of amino acids and their amino acid 
content. 
• Nestle's Research Laboratories. Vevey. 
( 1) Schonheimer & R1ttenberg. "The Dynamic State of Body Constituents," Harvard, U.S.A., 1942. 
(2) A. E. Denton & C. A. Elvehjem. J. Biol. Chem., 1954. 206 pp. 449-8J. (3) D. Melnick & B. Oser. Food Techn. 1949. 3, pp. 57-71. 
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PROBLEMS OF RAW MILK 
Bovine Tuberculosis 
R. W. Kind and M. C. Brough-B.M.J ., 1954, Feb. 13, pp. 372-4 
The Survey of the Medical Research Council, 1952, showed tuberculosis of bovine origin is 
stil l a serious problem, infection often occurring in children between 5 and 9 years old. A 
probable explanation is that infants fed on breast milk and subsequently ( largely due to the 
efforts of welfare clinics) on dried or other safe forms of cows' milk, on going to school may 
be infected by drinking milk. 
Two children aged 9 and 5 in the same village were found to have non-pulmonary tuberculosis; 
abdominal in one and cervical glands in the other were evident. Both received milk from the 
same source, and a biological check showed it to contain tubercle bacilli. Clinical examination 
of the herd showed one cow suffering from tuberculosis of the udder. 
Three further children were found subsequently with tuberculous glands of the neck. 
Thus five clinical cases of tuberculosis in children were attributable to milk from a tuberculous 
cow. 
Ti::irnell, in Sweden, found 13 women factory hands aged 17-29 years all tuberculin-positive, 
the single common food being a milk supply, subsequently found to contain tubercle bacilli, 
and Stahl found 50 infected persons, chiefly children, in a community, all using a milk supply 
from a herd containing one cow with tuberculous mastitis. 
Milk-Borne Scarlet Fever in Denmark. 
Extract from the "Lancet," May 6th, 1939. 
"In describing a recent outbreak of scarlet fever in Denmark, Juel-Henningsen and Ernst paint 
a picture as vivid as that which H. H. Scott provides in 'Some Notable Epidemics.' If the plot 
of all these stories is more or less the same, the detective work entailed is always interesting. 
"The Danish outbreak began with the notification of about 20 cases of scarlet fever in Vejle, 
a community of about 25,000 people. On April 14th, the outbreak culminated with the noti-
fication of about 40 cases. As most of the patients had been supplied with milk from the 
same dairy, its owner was questioned, and he was able at once to state which was the milk 
cart and which were the farms providing milk for the part of the town where infection had 
broken out. Medical inspection of the farms led to the discovery of a hitherto undiagnosed 
case of scarlet fever in a milkmaid whose hands were peeling, and one of whose ears was dis-
charging pus. · 
"The prompt elimination of the milkmaid as a source of infection was doubtless the reason 
why the outbreak ceased as abruptly as it had begun. The bacteriological examination revealed 
Lancefield's group A and Griffith's type 3 Streptococcus pyogenes in the pus from the milk-
maid and in 108 of the 118 cases of scarlet fever. As in most such outbreaks the infection 
of the milk is maintained by mastitis in one or more cows, diligent search was made for disease 
of the udders in those that had supplied the offending milk. But though every cow was 
examined twice at an interval of six days, and the aid of the State Veterinary Serum Laboratory 
and of the State Serum Institute was invoked, neither the cows nor their milk proved to be 
infected. 
"The milkmaid therefore seems to have been alone responsible for this outbreak, and it is 
remarkable that though raw milk is a poor culture-medium for the germ in question, and the 
cows did not co-operate in spreading the infection, she still succeeded in giving scarlet fever 
to 118 persons and angina faucium to about 50 others." 
Raw Milk in the spread of disease. 
Scarlet fever, diphtheria, paratyphoid fever and enteric fever have frequently been spread by 
milk; bacillary dysentery and acute food-poisoning more rarely so. Usually the organism 
responsible gains entry into the milk after it leaves the cow, although occasionally the cow 
itself is infected and is the source of infection in the milk. 
Undulent fever in man is spread by consumption of milk from infected cows. 
Human tuberculosis of bovine origin is of especial importance, and, although there is evidence 
that the cases are diminishing, Sir William Savage, in 1938, considered that in England there 
were, at a conservative estimate, 1,700 deaths per annum with, probably, 4,CX)() fresh cases 
each year. He stated "These facts constitute a strong case against the use of raw milk, and 
it is because of them that so large a proportion of the medical profession, including those in 
the public health service, is so insistent that these risks must be removed" . 
Streptococcal Infection. 
To-day it is considered that the majority of milk-borne streptococcal epidemics arise, not 
from direct contamination from a human source, but by contamination from one or more 
cows in a herd, suffering from mastitis due to hazmolytic streptococci of human origin . 
Experimental work clearly indicated that streptococci from human sources, placed on the teat 
surfaces readily ascended the teat duct, leading to infection of the bovine udder. 
Evidence from Denmark in one such milk-borne epidemic proved conclusively that one cow 
excreted streptococci for the whole lactation period, while in another epidemic in England, 
a cow was shown to excrete the organism for six weeks, in spite of the fact that, in both 
cases, while the milk was known to be infected, nevertheless there was either slight evidence 
or no evidence at all of symptoms of mastitis in the cow concerned during certain times in 
the lactation period. 
Outbreaks in the United States of severe epidemic scarlet fever and septic sore throats have 
been traced to mastitis or hazmolytic streptococci of bovine origin. 
Staphylococcal Infection. 
It is a surprising fact that, although investigation of bovine mastitis has shown that numerous 
cows are infected with staphylococci, outbreaks of staphylococcal food-poisoning are not more 
prevalent. 
These investigations frequently have disclosed thirty or more per cent. of cows in a herd to 
be infected, more frequently, for some reason not disclosed, in the hind quarters than in the 
fore quarters of the udder. 
Quite possibly due to the (frequently) mild nature of many staphylococcal outbreaks of food-
poisoning, they pass unnoticed; or are notified to the authorities at too late a stage for 
satisfactory specimens to be obtained for full investigation. 
In England outbreaks have been associated with milk, custard and butter, while in the United 
States, raw milk and milk products such as ice cream, cheese, cream and custards have been 
held responsible for most of the cases recorded. 
In one school outbreak, attributed to the eating of cream puffs, within four hours of ingestion, 
no less than 80 per cent. of the cases were ill, symptoms being vomiting ( usually severe), 
abdominal pain, diarrh02a, headache, muscle cramps and sweating. 
Prevention of staphylococcal food-poisoning by milk or milk products calls for heating, either 
to 80° C. for 15 minutes or 85° C. for 10 minutes to ensure destruction, and greatest care is 
essential to prevent subsequent re-infection in handling. 
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THE NUTRITIVE VALUE OF MILK AND 
MILi< PRODUCTS 
Biological Values of Milk Products. 
Henry, Houston, Kon & Osborne, ("J. Da iry Research," May, 1939), working with Evaporated 
Milk, Spray Dried Milk and Roller Dried Milk, reported no significant difference between the 
biological values of the proteins in the three processed milks. 
No significant difference was found between the digestibility of the proteins of roller and 
spray dried milk, but those of evaporated milk were less digestible. A highly significant 
difference between the Vitamin B1 content of evaporated milk (approximately only half) and 
roller and spray dried milk was recorded. 
In animal experiments the dried milks were found significantly superior. 
No loss of vitamin A or of carotene, was found during processing and moreover, no decrease 
was found after one year's storage of the processed milks. Similarly there was no loss of ribo-
flavin content in processing or even after sixteen months' storage. 
In spray-drying a loss of 20% of the vitamin C content of the milk was recorded, as com-
pared with 30% loss during roller drying and evaporation. Little further change in the 
vitamin C content of roller dried milk was discovered, while in spray dried milk it declined 
slight ly after seven months' storage, and in evaporated milk there appeared to be a more 
definite and gradual loss. Since it is now customary to supplement vitamin C even in breast-
fed infants, this destruction seems of little moment. 
The Value of Milk as a Protective Food. 
The Technical Commission of the Health Committee of the League of Nations, in a recently 
published report ( "Physiological Bases of Nutrition") record the fact that "the deficiencies of 
modern diets are usually in the protective foods rather than in the strictly energy-bearing foods"; 
the former being defined as being especially rich in "good" protein, vitamins or minerals. 
"Among the protective foods are, first and most important, milk and milk products (including 
butter), eggs and glandular tissues; then green-leaf vegetables, fruit, fat, fish and meat 
(muscle)." 
Milk is acknowledged to be a "rich source of calcium salts, phosphate and of vitamin B2, also a 
good source of vitamin B1 , whilst milk fat is an excellent source of vitamin A" Moreover, 
the proteins of milk are not only of the highest nutritive value but also improve the utilisation 
of protein derived from cereals or vegetables, and the report includes the note that:-
"Milk should form a conspicuous element of the diet of all ages. The Commission commends 
the tendency manifested in some countries to increase the daily intake up to one litre per day 
for pregnant and nursing women, as well as to provide an abundant supply for infants, children 
of a 11 ages and adolescents." 
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(Extracts from the First Report of the Advisory Committee on Nutrition.-Ministry of Health, H. M. Stationery Office, 1937. ) 
"Milk is of such outstanding value that the consumption of a sufficient quantity of it may be 
regarded as the key to proper nutrition. Every one of the constituents of milk possesses high 
nutritive value and it is, therefore, most desirable that all of these should be utilised for hLtman 
nutrition, more especially because the diets of many people are deficient in the nutrients supplied 
by milk and certain of its products. Moreover, cows' milk, the most complete food known, is 
elaborated from vegetable matter of little or no value for human nourishment .. . . " 
"The composition of cows' milk ... contains the energy-giving nutrients, protein, fat and car-
bohydrate; all the known essential vitamins, calcium, phosphorus, iron, sulphur, iodine, magnes-
ium, potassium, sodium, chlorine and copper, some of the physiological roles of which are known, 
and a number of other elements, present only in minute amounts, such as manganese, zinc, and 
fluorine, the exact functions of which are not fully understood, but which would seem to be as 
necessary for normal nutrition as any of the other constituents. Even if it were possible to state 
the chemical composition of milk in full a very imperfect idea or its nutritive value would be 
obtained, because it would leave unmentioned many important physico-chemical and biological 
properties on which its high nutritive value largely depends. For example, the physico-chemical 
states of its constituents make for easy digestion and assimilation; the relationship of the dif-
ferent constituents to one another ensures normality of bodily function; the nature of its protein 
and of its mineral elements, notably calcium and phosphorus, and its high content of other in-
organic elements and vitamins make for satisfactory growth and give it a very high value as a 
protection against disease." 
"The fact that milk is a valuable human food, particularly when new tissues are being formed, 
has been recognised from the earliest times. Within recent years much experimental evidence 
has been brought forward, which has shown that cows' milk is the most valuable food known for 
the promotion of growth and health in children .... From the results of these and many other 
experiments too numerous to mention, on man and animals, it can be predicted that important 
beneficial effects would result from an increase in the consumption of milk above that at 
present prevailing in this country .... " 
"Milk is in itself a well-balanced mixed diet. Its few disadvantages, which vary with the age of 
the person for whom it is intended, are easily overcome. Al I babies shou Id be brought up on 
their mother's milk, but after breast feeding ceases, although cows' milk ·ought to form the 
bulk of the diet, this should be supplemented with iron, vitamins D and C, preferably given in 
the form of natural foods, such as egg-yolk, orange juice and cod- liver oil. For children, ado-
lescents and adults, a diet of milk alone is undesirable because it is deficient in energy-giving 
constituents relative to its bulk. For these it should be regarded as an important item in a mixed 
diet and not as a complete food; but on account of its growth-promoting properties it should 
form a larger proportion of the diet of children and adolescents than of that of adults. The 
expectant mother has to elaborate from her food the materials necessary for the growth of her 
offspring, while the nursing mother has to secrete milk to serve as the only food of her infant 
for at least six months. The milk requirements of the expectant or nursing mother are of a 
similar order to those of the growing child." 
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DRIED MILK 
Some Medical Opinions. 
(Extract from "The Infant," by Eric Pritchard, M.A., M.D., F.R.C.P., 1938) . 
"The time-honoured belief in the virtues of raw milk for the feeding of infants still survives 
in certain quarters, in spite of all the scientific evidence which proves that such virtues are 
quite illusory. It is, perhaps, unnecessary to point out that since dried milks, which are, of 
course, cooked milks, have largely superseded dairy milk - for the most part raw- in the 
feed ing of infants, the Infant Mortality Rate in this country has steadily fallen . There are 
naturally many other factors besides the mere cooking of milk concerned in this highly satis-
factory result, but it is quite certain that if the heating of milk seriously impaired its nutritive 
qual it ies this result would never have been achieved. The effect of heat on the nutritive 
properties of the various elements contained in the milk is insignificant, excepting in the case 
of vitamin C, the anti-scorbutic element, which undoubtedly deteriorates under the influence 
of heat and oxidation, but since an independent supply of this vitamin is invariably provided 
in all cases of artificial feeding, this is no argument against the use of sterilized milk if 
sterilization has independent advantages. As regards this latter point there cannot be two 
opinions. The greatest danger that exists for young infants is infection, and there can be no 
question that raw milk is the most prolific medium for the conveyance of infection." 
(Extract from a co• tion from Dr. H. Kerr-"Med1cal Olficcr"- 30/4/'32) 
" While it is not contended that dried n;iilk is superior, or even as good as the very best and 
purest fresh milk, this latter is of such exceptional occurrence that dried milk is an infinitely 
purer and cleaner article for the use of the average family than the ordinary retail milk. That 
it is deficient in anti- rachitic vitamin is a mischievous assertion, founded upon insufficient 
knowledge. Very particular attention was paid to this point before it was ever decided to 
use dried milk in Newcastle, the very highest scientific assurances being first obtained." 
(Extract from "Recent Advances in Diseases of Child ren." by Wil fred J. Pearson, D.S.O., M.C., D.M., F.R.C.P., and 
W. G. Wyllie, M.D., M.R.C.P.l . 
"There are advantages in the use of dried milks instead of the fresh variety. They are practically 
steri le, and are certainly to be preferred to contaminated fresh milk. The percentage of ingre-
dients is known within reasonable limits. The nutritive values seem to be uninjured; indeed, iJ 
is probably improved, both because of the alteration in the protein, the casein being divided 
into minute particles during the process, and because the size of the fat globules is reduced 
during manufacture. The keeping qualities also are excellent. It is claimed that none of the 
vi tami ns (A, D, B, or C) is impaired in the process." 
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''VI-LACTOCEN" PROCESS OF MANUFACTURE~ 
The vitamin content of milk depends largely on the food of the cow and exposure to sunshine, 
so that the supplies to the Nestle factories can be considered ideal. Further, as the milk during 
the process of manufacture is only exposed for a limited period to a temperature sufficient 
to ensure destruction of pathogenic bacteria, the vitamin content is conserved. 
Cows' milk is generally accepted as having a lower iron content than human milk. A small amount 
of Ferri et Ammonii Citras sufficient to give 4 p.p.m. of Fe20 8 in the reconstituted food 
is now being added to both "Vi-Lactogen" and "Lactogen" to make up for any possible 
deficiency of iron in the cows' milk used. Reference to an article, "Nutritional Anc:emia in 
Infancy," which was published in the "Medical Journal of Australia," September 27th, 1941, 
will indicate justification of this policy. 
As many Infant Specialists consider that a greater margin of safety, especially for vitamin D, is 
desirable than is possible with fresh milk, we now, after careful research, incorporate the 
concentrate of vitamins A and D in "Vi-Lactogen" and "Lactogen." 
This concentrate is prepared under strictest scientific control and contains fifty times the 
number of D units present in the best quality of Cod-liver Oil.* 
The amount of concentrate added is equivalent to-
497 International Units vitamin A. and 
106 .. .. .. D. 
in each ounce ( 147 calories) of "Vi-Lactogen" powder. 
This is equal to more than a 1 teaspoonful of Emulsion and is additional to the natural vita-
mins already present in the product. 
An infant at 61 months is given 5 ounces of "Vi-Lactogen" and thus receives 2485 Inter-
national A Units and 530 International D Units of added vitamins. Similarly at the same 
age, it would receive 5.4 ounces of "Lactogen," containing 2684 International A Units, and 
572 International D Units of added vitamins. 
Each factory has its staff of specially trained farms' inspectors, whose duties include routine 
examination of cattle for disease, as well as ensuring that dairy premises, cow bails, utensils, etc., 
are in absolutely sanitary condition, and that each of the stringent Regulations of the Company 
concerning milk supply are strictly observed. 
A recent development has been the appointment of qualified veterinarians to the Nestle fac-
tories manufacturing infant foods. 
All cans are washed and sterilised with live steam in automatic machinery operated by Nestle 
employees. 
All cows are milked in accordance with a time-table, so that the process of manufacture com-
mences as soon as possible after milking. Most raw milk for city consumption is, on the other 
hand, 24 to 48 hours old before delivery to customers, and older still before it is consumed. 
The raw cows' milk received at the Company's factories is submitted to very strict and searching 
tests in the Factory Laboratory, and unless it passes all of these, is not manufactured into "Vi-
Lactogen" or "Lactogen." 
• Nestle Research Laboratory. 
t Many observers have commented on the enormous variation in vitamin content from sample to sample of Cod-liver Oil. 
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As cows' milk varies in composition even from da1 to day, the factory chemists rapidly analyse 
each batch and so balance its components by additional butter fat and milk sugar,§ that the 
"Vi -Lactogen," when reconstituted by the addition of hot, boiled water, closely resembles 
human milk. "Lactogen" has a slightly higher protein and lower milk sugar content and is 
made by these methods. 
During manufacture and after pasteurizing, the milk is homogenized to break up the large 
fat globules, unti I they become even smaller than those of human milk. 
The milk is spray dried by a special process, a patent for which is held by the Nestle Company. 
So gent le is the drying action that the solubility after reconstitution with water compares favour-
ably with fluid milk. The effect of the heated air used in drying is so slight that, to ensure 
proper pasteurization of the milk, this operation must be separately performed prior to drying. 
In the process of spray drying a jet of milk meets a current of warm air and is at once dis-
persed into a fine mist. Water is immediately evaporated from the tiny droplets of milk, 
leaving behind particles of milk powder. These fall to the bottom of the drying chamber and 
are automatically removed. The process is, of course, continuous. 
Finally the resulting powder is packed by automatic filling machines into tins for the market-
it is untouched by hand at any time. 
Routine bacteriological examinations carried out on the contents of the tin as packed for the 
market indicate a low average colony count. 
The manufacturing process has removed all danger of the presence of pathogenic organisms. 
Every tin is stamped on the bottom with the date by which the contents should have been used, 
and by this means only fresh stock remains on the market. The Nestle organisation also 
arranges for the withdrawal of overdated stock and its replacement by freshly dried "Lactogen" 
or "Vi-Lactogen." 
This expiry date does not imply that after that date the contents of the tin is no longer suitable 
for use; it prevents the sale of old stocks to the public. 
The chief chemical and physical characteristics of "Vi-Lactogen," the humanised milk, are:-
1 . "Vi-Lactogen" is pure, fresh milk modified ("humanised"), fortified by the addition of 
a Concentrate of A and D vitamins and iron, dried by a highly scientific process. 
2. Uniform composition, closely corresponding to that of human milk. 
3. Reduction in si ze of fat globules in process of manufacture. (The usual process em-
ployed in manufacturing dried milks tends to cause the fat globules to become much 
larger than those in cows' milk.) 
4. "Vi -Lactogen" is under the strictest scientific control , from the time the milk is 
obtained from the cows until it is finally consumed by the infant. 
5. "Vi-Lactogen" is entirely an Australian product, manufactured by the Nestle Company 
in factories situated at Smithtown, North Coast of New South Wales, and Dennington, 
in the Western District of Victoria, and the milk supplies are drawn from some of the 
world's richest pastures. 
§ As milk-sugar has been known to contain foreign matter and also small quantities of a substance which may cause digestive disturb,mces 
all lactose used in the preparation of "Vi-Lactogen" and "Lactogen" is carefu lly tested before use. 
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"VI-LACTOGEN" FEEDING TABLE 
"Vi-Lactogen" contains added Vitamins A and D and a small amount of organic Iron. 
Each 7 ozs. of mixed "Vi-Lactogen" contains the equivalent of half a teaspoonful of Emulsion. 
Based on MEDICINAL Teaspoons and Tablespoons. Household spoons should not be used. Ask our nearest Office for free "Lactogen" 
Measure and copy of "The 'Lactogen' Mother Book." 
PRESS POWDER FIRMLY IN MEASURE WITH KNIFE AND LEVEL OFF 
FOR 3·HOURLY FEEDS FOR 4·HOURLY FEEDS 
6 a.m. to 9.30 p.m. (6 feeds) 6 a.m. to 10 p.m. (5 feeds) 
Increase 
-
"Vl•lACTOGEN" WATER Level Makes Cals. AGE Spoonfuls Fluid per Spoonfuls Ounces feed 
quantities 
slightly 
"Vl•LACTOOEN" 
Level WATER Makes Cals. 
AGE Spoonfuls Fluid per Spoonfuls Ounces feed 
Table I Tea Table 
At 1st Week - 1! 2 1 17 
each 
Table I Tea Table 
At 1st Week - 2 2! 1! 23 
3rd 
" 
1 & 1 5! 3 56 week 3rd " 1 & 1! 6i 3! 62 5th 
" 
1 & 2! 7! 4 73 5th 
" 
2 - 9 5 90 
7th 
" 
1 & 3 8 4! 79 
2! Mths. 2 - 9 5 90 
avoiding 7th " 2 & 1 10 5! 101 
2! Mths. 2 & 2 11 6 112 
3! 
" 
2 & 1 10 5! 101 
4! 
" I 2 & 2 11 6 112 
abrupt 3! 
" 
2 & 3 12! 6i 123 
4! 
" 
3 - 13! 7l 135 
Discontinue night feeding (after 10 p.m.) as soon as changes. 
5! 
" 
3 & ! 14 7i 141 
6! 
" 
3 & 1 14! 8 147 
possible. 7! 
" 
3 & 2 15! 8! 158 
Try 4·hourly feeding after 2nd month. 9 
" 
3 & 3 16! 9 170 
IMPORTANT.-When commencing this food mix all the water with only half the amount of "Vi·Lactogen" for first feeds, then gradually 
increase the amount of "Vi·Lactogen" to amount shown. 
MIXING.-Place powder on top of the warm (previously boiled) water and stir vigorously with a fork until completely dissolved. 
Analysis of "Vi-Lactogen." Data of "Vi-Lactogen." 
POWDER DILUTED• 
Fat 24.2 3.0 Medicinal Tablespoon = .31 oz. or 8.75 grm. 
Protein 16.9 2.1 oz. Avoir. = 31 Medicinal Tablespoons. 
Lactose 53.1 6.6 Gram = 5.15 Calories. 
Ash .. 3.6 .45 Tablespoon = 45 Calories . 
Added vitamin A 64 International Units per ounce of mixed food. 
Added vitamin D 14 ,, ,, ,, ,, 
Added organic Iron 4 parts per million of Fe20 8 in mixed food. 
THE ADDITION OF COD-LIVER Oil EMULSION IS NOT NECESSARY. 
TO GRADE FROM "VI-LACTOGEN" TO STANDARD "LACTOGEN." 
The change-over from "Vi-Lactogen" to "Lactogen" is usually made at 41 to 5! months, but if 
thought necessary it can be made either at an earlier or a later date, and the following simple 
rule is useful:-
Substitute 1 tablespoonful and ! a teaspoonful of "Lactogen" for each tablespoonful of "Vi-
Lactogen" at weekly intervals, until after the fourth week full strength "Lactogen" is being fed, 
and then use the "Lactogen" Feeding Table. This gradually increases the protein percentage 
from 2.1 in the "Vi-Lactogen," by 0.3 per cent. each week until the figure of 3.1 per cent. for 
full strength "Lactogen" is attained. 
• Full strength. 
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"LACTOGEN" FEEDING TABLE 
"Lactogen" contains added Vitamins A and D and a small amount of organic Iron. 
Based on MEDICINAL Teaspoons and Tablespoons. Household spoons should not be used. Ask our nearest Office for free "Lactogen" 
Measure and copy of "The ' Lactogen' Mother Book." 
PRESS POWDER FIRMLY IN MEASURE WITH KNIFE AND LEVEL OFF 
FOR 3-HOURLY FEEDS FOR 4-HOURLY FEEDS 
6 a.m. to 9.30 p.m. (6 feeds) 6 a.m. to 10 p.m. (5 feeds) 
Avoid 
-
"LACTOGEN" WATER Cals. 
Level Makes AGE Spoonfuls Fluid per 
Spoonfuls Ounces feed 
abrupt 
changes. 
" LACTOGEN" 
Cals. 
Level 
WATER Makes 
AGE Spoonfuls Fluid per Spoonfuls Ounces feed 
Table I Tea Table 
Each 
Table I Tea Table 
-
At 1st Week - 1 2t 1!· 19 At 1st Week - lt 3 lt 22 
3rd 
" 
1 & t 5! 23 56 week 3rd " 1 & 1 6t 3t 61 5th 
" 
1 & 2 7 4 71 5th 
" 
2 - 9 5 90 
7th ,, 1 & 3 B 4! 81 7th 
" 
2 & 1 10 5! 101 
2! Mths. 2 
-
9 5 90 2t Mths. 2 & 2 10! 5i 111 
3! 
" 
2 & 2 9! 5l 103 gradual 3t 
" 
3 - 11 6 123 
4~ 
" 
2 & 3 10 5! 113 4! 
" 
3 & 1 12 6i 133 
Discontinue night feeding (after 1 0 p.m.) as soon as increases. 
5! ,, 3 & 2 13 7t 144 
6! ,, 3 & 3 14 7i 154 
possible. 7! 
" 
4 
-
15 Bt 164 
Try 4-hourly feeding after 2nd month. 9 
" 
4 & l 16 9 174 
IMPORTANT.-When commencing this food mix all the water with only half the amount of "Lactogen" for first feeds, then gradually 
increase the amount of "Lactogen" to amount shown. 
1 Teaspoonful of Lactose (milk sugar) to be added to each feed for first 10 weeks. If continued after 10 weeks, then reduce the 
"Lactogen" by one teaspoonful. 
MIXING.-Place powder on top of the warm (previously boiled) water and stir vigorously with a fork until completely dissolved. 
As a basis for modification, "Lactogen" can be diluted 2 teaspoonfuls of powder with l oz. of water-this mixture contains 20 calories 
per oz. 
Analysis of "Lactogen." Data of "Lactogen." 
Fat 
Protein 
Lactose 
Ash .. 
Added vitamin 
Added vitamin 
Added organic 
POWDER 
24.5 
23.7 
43.6 
5.2 
A 70 
D 15 
Iron 4 
DILUTED• 
3.2 
3. l 
5.7 
.67 
International Units 
Medicinal Tablespoon - .29 oz. or 8.1 grm. 
oz. Avoir. = 3t Tablespoons. 
Gram. = 5.05 Calories. 
Tablespoon = 41 Calories. 
per ounce of mixed food, at full strength. 
parts per millio'~ of Fe;03 in mixed foo/ at full stren;th. 
WHY WE MAKE TWO INFANT FOODS. 
Cows' milk unmodified is not suitable for infants because of its high protein and low sugar. In 
"Vi-Lactogen" the protein and milk sugar are modified close to breast milk composition. "Lac-
togen" is modified to intermediate figures. We believe that, for the very young babies, "Vi-
Lactogen" is the food to recommend, but if higher protein is indicated, or the baby is weaned 
at 5 to 6 months, or later, then "Lactogen" should be used and continued during the early years 
of baby's life. Cod liver oil is unnecessary, as both foods, in addition to the vitamins naturally 
present in the milk from which they are made, now contain added Vitamins A and D, and 
sufficient added organic I ran to give the average amount present in human milk. 
• Full strength. 
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COMPARE THESE STATEMENTS. 
"Lactogen" and "Vi-Lactogen." 
Uniform in composition. 
• • 
The process lowers the curd tension and causes it to form 
with proteolytic ferments a fine flocculent curd. Protein is 
proportionately lower than in cows' milk. In "Vi-Lactogen" 
it is only 2.1 per cent. 
• • 
Lactose is added, so that "Vi-Lactogen" approximates human 
milk in composition in this respect. 
"Lactogen" contains slightly less lactose. 
• 
Pathogenic organisms killed in process of manufacture. 
• • 
Bacterial counts on dilution are very low (Nestle Research 
Laboratory). 
• • 
Bacterial counts tend to decrease after manufacture. 
• • 
Fat globules as small as in human milk. 
• 
Remains sweet and pure. Only sufficient is mixed for each 
feed. 
• • 
Little danger of contamination from outside sources. 
• • 
Manufactured from milk within a few hours of milking. 
• * 
"Vi-Lactogen." 
The fat present is similar to that of human milk, and 1s 
therefore easily digested. Addition of a vitamin concentrate 
ensures ample vi tam in A and D content and avoids the need 
for a large excess of a foreign fat. 
• • 
"Vi-Lactogen" is uniform in composition and very similar to 
average for human milk. 
• • 
"Vi-Lactogen" is simple in use, as it only requires mixing 
with hot (boiled) water. Place the powder on top of the 
water and stir vigorously with a fork. 
• • 
Cost of feeding on "Vi-Lactogen" is low. 
• • 
"Vi-Lactogen" is exposed to a shorter heating period during 
manufacture tr.an in boiling milk under normal household 
conditions. 
• * 
t (Pritchard; Physiolog ical Feeding of Infants, page 179.) 
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• 
• 
• 
• 
• 
• 
* 
• 
• 
• 
• 
• 
• 
Raw Milk. 
Butter fat figure in particular is not constant. According to 
Droop Richmond, variations are-minimum 1.04 per cent., 
maximum 12.52 per cent . 
• • 
With rennet it forms a hard clot which is very indigestible, 
due to greater amount of casein in cows' milk compared with 
human milk in which albumin predominates. 
• • 
Has 4.7 per cent. Lactose, while human milk contains an 
average of 6.6 per cent. 
• 
Many epidemics have been traced to raw milk supplies. Bovine 
type of tubercle bacillus can cause tuberculosis in children . 
• • 
Public Health repcrts on milk supplies of cities mention colony 
counts generally in millions. 
• • 
Bacterial counts increase with enormous rapidity. " ... Milk 
with an initial content of 30,CXX) per c.c. held at 68° Fahr. 
may possess 4,CXX),CXX) bacteria per c.c. at the end of 24 hours, 
or 25,CXX),CXX),CXX) at the end of 48 hours."t 
* • 
Fat globules much larger than in human milk, and therefore 
less easy to digest by an infant . 
• • 
Sours easily, unless held in cold storage. 
• • 
Easily contaminated by flies, dust, dirty jugs, etc . 
.. • 
City milk is frequently 24 to 48 hours old when delivered. 
• • 
Modified Cows' Milk. 
Complete modif1cat1011 requires far more Cod-liver Oil than is 
necessary to supply vitamins. This excess is liable to upset 
the infant. 
• • 
The final analysis of modified milk depends upon the unknown 
composition of the milk used . 
• • 
Modified milk requires very careful measurement of milk, Cod-
Liver Oil Emulsion, Lactose and of water. This involved metho<:I 
adds to the uncertainty of the composition of the mixture . 
• • 
Cost is generally higher due to the extras required, even if 
a low-priced milk is used . 
• • 
Milk is generally boiled for safety and frequently heated more 
than once. 
• • 
WHEN STARTING BABY ON 11 VI-LACTOGEN" 
The following article giving advice to mothers is in the pamphlet included in all tins of "Lactogen" anc.J "Vi-Lactogen." 
In the first few weeks of life, baby's digestion has to learn how to function. 
A mother should not be over-anxious for a quick increase in weight - perfect digestion is 
essential first. 
If breast milk fails the only alternative is a modified milk food, such as "Vi-Lactogen." 
A mother should, if she can, partly feed the baby and only make up the deficiency with "Vi-
Lactogen." When this is necessary for a very young baby, the change-over to the new food 
needs careful handling. The natural food is breast milk and tolerance for the new food has 
to be established. 
Do not change suddenly to the quantities given on the "Vi-Lactogen" tin. These figures are 
correct for average babies, but only after they have adjusted themselves to the change from 
breast milk. 
NOTE: 
1. Never start using any infant food at full strength. Give the full amount of water for baby's 
age but only half (or even less) the amount of powder shown in the feeding table. 
2 . Gradually increase the amount of powder up to the figures given . The normal baby can 
usually reach full strength in one or two weeks, but others may need longer. 
It is important, however, to get to full strength without delay, as baby needs this amount 
of powder for its normal growth. 
3. (a) Most babies will show normal progress but if there are signs that baby has difficulty 
in tolerating the full strength mixture try adding one tablespoonful more of water 
than the table shows. 
Baby will sometimes digest a diluted mixture more readily, provided the volume is 
not too much to swallow. 
( b) Another temporary alternative is to replace one teaspoonful of "Vi-Lactogen" powder 
by one teaspoonful of Lactose (milk sugar) unti I the full strength ( without added 
sugar) can be tolerated. 
4 . If baby is not showing satisfactory progress ask the advice of your doctor, or telephone 
or write to the address of our Infant Welfare Room in the State in which you live. The 
address is given in this pamphlet. 
WATER REQUIREMENTS: Do not cut down the amount of water when starting on the food 
or if baby appears upset. Cut down the powder temporarily but not the quantity of water. 
Babies need water. Give plenty of boiled water, especially during hot dry months. 
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''LACTOGEN" FOR THE NURSING MOTHER. 
It is undoubted that "Lactogen" has the effect of improving the flow of breast milk in many 
cases. Attention has been drawn to this fact by doctors closely associated with maternity 
hospitals, who have tested "Lactogen" in the diet of mothers and expectant mothers. 
It is not suggested that "Lactogen" acts as a direct stimulant to the mammary gland. The 
explanation of its value lies in the fact that it is the simplest way in which an incorrect or 
inadequate diet can be improved, i.e., by giving to the mother the proper components of human 
milk in a well-balanced and easily digestible form. 
It is the experience of the majority of physicians that many mothers have little or no idea of the 
correct diet necessary to obtain the best results when breast feeding an infant. 
"Lactogen" can be diluted to any desired strength and can be made up so that the prepared food 
contains considerably more solids than cows' milk, thus avoiding the discomfort caused when 
the latter is fed in the large quantities necessary to give equivalent nourishment. 
In the maternity hospitals referred to above, "Lactogen" is also being used in a variety of ways, 
such as in the preparation of custards, milk puddings, and other appetising dishes, where its 
agreeable flavour and ease of assimilation produce the same satisfactory results . 
• • • • • 
FREE ANALYSES OF HUMAN MILK. 
When breast-fed infants are not progressing there is always the possibility that the milk supply 
is abnormal in composition. Realising the difficulties of obtaining an analysis, we have opened 
a section of our Laboratory for the analysis of human milk. This service is free to Physicians. 
We strongly advise taking a sample from the complete contents of the breast if results of value 
are to be obtained, especially in regard to fat, as the percentage of this constituent increases 
as the gland empties. If it is difficult to obtain such a sample, we recommend a composite 
mixture of equal quantities taken at the beginning, middle and end of suckling. 
A quantity of 1 oz. is all that is required for J complete analysis. The bulk sample should be 
thoroughly mixed before filling the sample bottle, and we suggest adding one drop of forty per 
cent. formalin to the ounce sample as a preservative. 
At your request we will be pleased to forward bottles for sampling which will already contain 
the required amount of formalin. When a complete analysis is not specifically asked for, we 
will determine the fat percentage and total solids only. Always record your name and address 
or telephone number to · avoid delay in advising you of results. 
A complete record of all the analyses made can be seen at our Research Laboratory at any time . 
• • • • • 
The following interesting figures have been obtained each year from numerous analyses of samples of human mil~ 
since the special section of the Nestle Research Laboratory has been opened:-
Average Average Average Average Average Average Average Average Maximum Minimum 
1926-1948 1949 1950 1951 1952 1953 1954 1955 
Fat 3.96 4.00 3.86 3.99 4.16 3.76 3.26 3.58 12.75 .21 
lactose .. 6.90 7.11 7.02 6.84 7.38 6.58 6.69 7.32 11.15 1.01 
Protein .. 1.36 1.30 1.32 1.25 1.38 1.37 1.51 1.48 6.71 .44 
Ash .22 .21 .21 .22 .21 .21 .25 .25 .50 .11 
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SPECIAL RECIPES. 
"Lactogen" Milk Puddings.-ln making the usual cereal puddings, such as cornflour, sago, 
tapioca, semolina, ground rice, etc., "Lactogen" can be used with advantage to replace ordinary 
milk. As a general rule, prepare the "Lactogen" in the following strength: Three level house-
hold tablespoons to one cup of boiling water. 
Malt Soup.-2 tablespoons Maltogen, l tablespoon of flour, 41 tablespoons "Lactogen," 15 
ounces water. 
Mix the Maltogen, flour and "Lactogen" together. Add sufficient water to make a smooth 
paste; then add remainder of water and stir. Place in a double boiler and boil for 5 to 10 
minutes. 
Mutton Broth.-Cover a shank with water; add 1 tablespoon of barley and a pinch of salt. Boi I 
about four hours till meat comes easily from the bone. Strain and set. When cold, remove 
all fat and warm up. This broth is best made the day before using. 
Pritchard's Vegetable and Bone Soup.-Take l lb. of shin of veal or bone of some other young 
animal (chicken, lamb, etc.). Chop up so as to expose marrow and simmer gently for about 
eight hours with 11 pints of water and l tablespoon of malt vinegar, but no salt. Add about ilb. 
of mixed vegetables and again simmer for one hour. Strain, make up to l pint, and allow to 
set into jelly. 
( Dr. Eric Pritchard, referring to the uses of this soup in his work, "The Physiological Feeding of 
Infants and Children," states:-" It can be given to babies of any age ... For ordinary healthy 
infants I generally order 2 to 4 ounces to be given in the 24 hours." ) 
Rice, Barley or Oatmeal Jelly.-T wo level tablespoons of rice flour or patent barley ( in the case 
of oatmeal jelly, 11 level tablespoons of oatmeal), 10 ounces of water, pinch of salt. 
Mix the rice flour, patent barley or oatmeal with l ounce of cold water and add 9 ounces 
of boiling water. Stir two minutes and place in double boiler. Boil for one to two hours. Strain 
and keep covered in a cool place. 
"Lactogen" Gruel.-Take one teaspoon of oatmeal and sprinkle into a cup of water, and boil 
20 minutes to half an hour. ( If for a baby under 9 months this must be strained.) Add 
prepared "Lactogen" to suit taste. 
Baked Custard.-One egg, half a pint of prepared "Lactogen," sugar to taste. Beat up the egg, 
add the "Lactogen," stirring well, pour into a buttered pie dish and bake in a slow oven. A 
few drops of vanilla or essence of lemon may be added. 
Ground Rice Custard.-Ground rice, one egg, half a pint of prepared "Lactogen." Mix one large 
teaspoonful of ground rice with the "Lactogen." Beat up the egg, and add this to the mixture 
with a little sugar. Bake in a pie dish in a slow oven. 
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SUGGESTIONS FOR THE USE OF VARIOUS FOODS IN THE DIET. 
The introduction of "educational" feeding will depend on the particular requirements of every individual baby. Whereas one will need 
added cereal or soup or vegetable puree at as early as three months, others will not require the supplement until six or seven months 
of age. The chart on this page is offered as one suitable for most babies. 
FOOD 
"VI-LACTOGEN" 
"LACTOGEN" 
MALTOGEN 
ORANGE JUICE 
RICE JELLY 
BARLEY .. 
OATMEAL .. 
MUTION BROTH 
VEGETABLE 
EGG YOLK, 
RAW 
HOME-MADE 
RUSKS 
VEGETABLES 
APPLE PULP 
PRUNE PULP 
FIRM RIPE 
APPLE 
STALE BROWN 
BREAD AND 
TOAST 
DRY CRUSTS 
OF BREAD 
"LACTOGEN" 
CEREAL 
PUDDINGS 
COCOA 
AGE 
All Ages 
All Ages 
All Ages 
1 Month 
4-7 Months 
4-7 Months 
5-6 Months 
6-7 Months 
6-7 Months 
6-7 Months 
6-7 Months 
6-7 Months 
6-9 Months 
7-10 Months 
15 Months 
QUANTITY 
See feed ing table (page xxxiil. 
See feeding table (page xxxiii). 
Add to "Lactogen" or "Vi-Lactogen" 
-.} to 1 teaspoonful per feed (see 
table, page xiv, or replace one tea-
spoonful of the "Lactogen" or "Vi-
Lactogen" powder by one teaspoonful 
of Maltogen. 
Begin with a few drops, increasing to 
a half teaspoonful by end of a week . 
Increase to 4 teaspoonfuls daily at 
6 months. Usually given at the one 
time, i.e., 4 p.m. 
Begin with very small quanti ties. 
Usua lly fed in solid fo rm with diluted 
"Lactogen" or "Vi-Lactogen." 
Begin with two teaspoonfuls, increas-
ing to six tablespoonfuls. 
Commence with 3 or 4 drops added 
to the milk mixture. 
Very small quantity just before or 
after "Lactogen" feed. 
Begin with small quantity added to 
the broth, and at 8-9 months two 
tablespoonfuls given separately. 
One teaspoon. Gradually increase 
quantity to 1 to 2 tablespoons. 
Begin with sma ll quantity. 
Begin with small quantity. 
Only very small quantity is actually 
eaten. 
Two ounces, 1 meal per day, made 
from sago or rice. 
Weak-as a flavouring. 
REMARKS 
When modification is practised by the addition 
of cod-liver oil or extra lactose "Vi-Lactogen" 
is indicated as simpler and more satisfactory, as 
only the addition of water is necessary. 
"Lactogen" is a safe basic milk diet during all 
stages of a child's development. 
Maltogen contains all the sugars formed from 
starch. Therefore, useful in educating the diges-
tive functions of an infant for starch. Of value 
also as a correct ive for constipation and in 
malnutrition. Contains added Vitamin B,. 
Strain and dilute with an equal amount of cool 
boiled water. 
Given to supply excess of anti-scorbutic vitamin. 
:\- teaspoonful in 3 to 4 tablespoons of warm, 
boiled water one hour before feeding tends to 
prevent constipation. Prepare juice just before 
using. 
It is usually adv1~able to start with barley or 
rice jelly, as they do not have the same irritating 
effect as the oatmeal jelly. 
Small quantities can be given early. BAKED 
BREAD CRUMBS can be added to the broth. 
Gradually increase to 2 teaspoonfuls. 
The period to begin depends on the development 
of the teeth, i.e., when baby has four. 
Well mashed and sieved peas, beans, pumpkin, 
marrow, cauliflower, spinach, carrots. Thicken 
broth gradually until it is a puree. 
Can be given earlier for constipation. 
Begin by scraping off with a spoon. 
Lightly spread with butter, dripping, seedless 
jam, honey, treacle, or yeast extracts. 
Give usually just before "Lactogen" bottle; may 
be slightly buttered. Do not leave baby alone 
with crust. 
Very smal I quantities can be given as early as 
the 7th or 8th month to inculcate starch 
digestion. 
Made with "Lactogen." 
The "Lactogen" and "Vi-Lactogen" Mother Book which we give to mothers contains additional suggestions. 
N.B.-Mothers are apt to overfeed when commencing with starchy foods. It cannot be over-emphasised that only very small amounts 
of supplementary foods should be added, except towards the end of the first year. 
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Tota l 
Solids 
96.7 
10. 57t 
Fat 
12.0 
1.38 
Protein 
20.0 
2.30 
Ash 
4.7 
.54 
NESTOGEN. 
A Half Cream Infants' Food 
Percentage Composition* 
Vil. A. 
Lactose Mollo- Sucrose 1.U. Oextrin per oz. 
30.0 15.0 15.0 425 
3.45 l.72 l.72 
Organic Calories Wt. In ozs. 
Vlt. D. Iron 1 med. 1 med. 
1.U. mg. table- table-
per oz. per oz. spoon spoon 
91 1.50 40 .31 
Nestogen is a spray dried half cream food, prepared especially for use under medical direction. 
Nestogen will be found particularly useful for infants who have shown signs of fat intolerance 
or dyspepsia and for weak or premature babies. Some infants find difficulty in digesting the 
fu ll amount of fat in the recognised formulc:E. 
The medical profession will find that even normal infants can be weaned more easily by using 
Nestogen in the initial stages. 
Nestogen is a food for specialized use and it will be noted that we recommend on the label 
it should be used under medical advice. The label also states it is "unsuitable for infants 
under six months, except under medical direction" . This statement is required by law, because 
the fat percentage present will not conform to standards laid down in the Food and Drug 
Regulations of the different States, for an infant food. 
It wi ll be noted that the carbohydrates, other than lactose, are malto-dextrin and sucrose. 
Infants can assimilate, without digestive upsets, a higher percentage of carbohydrate if 
composed of a number of sugars instead of a single sugar only. Mixed sugars are less readily 
fermented and, in particular, the presence of a polysaccharide such as Dextrin is advantageous 
as it is slowly but completely digested, and is less readily fermented. 
Owing to the reduction in fat in Nestogen, the vitamins A. and D. of natural origin are 
proportionately reduced. It is important to note, therefore, that each ounce of Nestogen has 
been fo rtified by 425 International Units vitamin A. and 91 International Units vitamin D. 
"NESTOGEN" FEEDING TABLE. 
Based on Medicinal tablespoons - household spoons should not be used. 
PRESS POWDER FIRMLY IN MEASURE WITH KNIFE AND LEVEL OFF. 
NESTOGEN Boiled Water Makes Feeds Calories Age level Tablespoonfuls Fl. oz. per day per feed Tablespoonfuls 
- ----
-- --
1st week -! 2~ 1! 6 20 
3rd .. li- 6! 3! 6 50 
5th 
" 
H 8 4~ 6 70 
7th .. 2* 10 5! 5 90 
2! months 2! 11 6 5 100 
3! 
" 
2i 12 6} 5 110 
4~ 
" 
3 13 7l- 5 120 
5! 
" 
3i- 14 7i 5 130 
6! .. 3! 15 8.1- 5 140 
7! 
" 
3i 16 9 5 150 
9 .. 4 17 9! 5 160 
IMPORTANT.-When commencing to use this food mix all the w11ter with only half or even less the amount of NESTOGEN for first 
feed, then gradually increase to the amount of NESTOGEN recommended for the infant's age. 
The feeding table is based on the caloric requirements of an average infant and is given as a guide. It can be adjusted to the special 
need of the infant. 
• Nestle Research Laboratory. t Dilution recommended at 1 month. 
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MILO. 
A Fortified Tonic Food. 
Percentage Composition:'~ 
Wt. Oz. Calories in 
1 Med. 1 Med. 
Fat Protein Carbohydrate Mineral Salts Moisture Tablespoon Tablespoon 
11.7 12.7 68.0 4.6 3.0 .25 31.0 
Milo-Fortified Tonic Food-prepared by the Nestle Company, is the outcome of prolonged 
research and investigation. The composition was determined from the results of numerous 
biological trials and, moreover, was approved by several distinguished dietitians before being 
finally adopted. 
Milo is a concentrated tonic food prepared from Milk with Malted Cereals and Cocoa, 
fortified by the addition of vitamin concentrates organic Phosphates and important mineral 
salts-including Calcium, Magnesium, Iron, Sodium. 
It is now generally accepted that many modern diets are seriously deficient in certain minerals 
and that such deficiencies are not only conducive to faulty metabolism but may even, in some 
instances, ultimately lead to specific disease. Milo is, therefore, enriched with balanced amounts 
of those mineral constituents which are so essential to the human organism - especially as 
regards the nervous system. 
These elements are added in those particular combinations which can be readily utilised; for 
example, iron is furnished as the easily assimilated ferri et ammonii citras, whilst an 
adequate phosphorus allowance is provided in the form of glycerophosphates-which can be 
rapidly absorbed. 
The addition to Milo of magnesium is of particular clinical interest, as it is now known 
that this element is a constituent of all living cells. Professor Delbet of Paris has sub-
mitted evidence of his contention that certain pathological conditions are attributable to 
magnesium deficiency which he considers arises from a gradual decrease in the amount pro-
vided by ordinary foodstuffs. 
The nerve cells in particular call for appreciable amounts of magnesium, so that Milo-on 
account of its richness in magnesium-is a definite fortifier of the nervous system. 
Milo also furnishes a generous vitamin allowance; not only are the vitamins of the original grain 
and milk carefully retained, but the incorporation of cereal germ, a rich, natural source of 
B1i and also of yeast, provide additional quantities of the B factors. Moreover, the product 
is supplemented by the addition of concentrates which supply vitamins A and D in natural 
ratio, without impairing the taste, odour or digestibility of the Food. 
Milo, when packed, contains not less than the following amounts of vitamins and minerals:-
Vitamin A 500 International Units per ounce 
Vitamin 81 50 
Vitamin D . . 100 ,, 
Calcium as Ca O . . . . 0.65 per cent. 
Magnesium as Mg O . . . . 0.26 ,, 
Iron as Fe2 0 8 • • • • . . 0.02 ,, 
Phosphorus as P2 0 5 • . . . 1.30 ,, 
Indications for Use. 
Nervous Disorders. Milo has been specially designed as an anti-neuritic tonic food, and is 
invaluable in cases of neurasthenia, nervous debility and insomnia. Its 81 content is of special 
interest. 
• Nestle Research laboratory. 
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Pregnancy. Milo is of particular value during pregnancy, as- apart from its general nutritive 
properties - it increases the calcium-phosphorus intake, and thus avoids depletion of the 
maternal skeleton, due to the fcetal demand. 
Nursing Mothers. As Mi lo is a complete food, it offers the supplementary nourishment re-
quired during this period; in addition the mineral and vitamin contents are of value-not only 
in mainta ining the general health of the mother - but also in protecting against possible 
deficiencies in the infant. 
Senility. Milo can be included with advantage in the dietary of the aged; it is easily digested 
and contains an ample supply of magnesium, an element frequently indicated owing to disturb-
ances in the calcium-magnesium balance caused by advancing age. 
Convalescents, Post-operative Cases, etc. In all cases where an easily digested tonic food is 
indicated, M ilo may be prescribed with every confidence. 
Milo has excellent keeping qualities and is extremely convenient in use; it is taken in either 
hot or cold milk as desired. A simple way to include Milo in the diet is to recommend its use 
in place of cane sugar on cereals and puddings. 
Water 
68.0 
STERILISED CREAM. 
Fat 
25.5 
Percentage Composition:* 
Solids-
not 
fat 
6.5 
Cane 
Sugar 
Wt. ozs. Calories In 
1 Med. 1 Med. 
Tablespoon Tablespoon 
.50 38.0 
Steri lised Cream is manufactured in a similar way to Ideal Milk except that concentration is not 
required. Although absolutely free from preservative, Nestle's Sterilised Cream will keep 
indefin itely in the unopened state. 
Cream, on account of its high percentage of butter fat, is rich in vitamins A and D, and 
according to authorities the method of manufacture we use does not appreciably affect these 
vitamins. 
, 
NESTLE'S GOLD MEDAL CONDENSED MILK. 
Percentage Composition :eo 
Water Fat Protein lactose Ash 
Cane ftM~J: Ca/o~~~_ln 
Sugar Tablespoon Tablespoon 
25.5 9.1 9.0 11.8 2.0 42.5 .67 65.5 
In the manufacture of high-grade condensed milk the quality of the fresh mill< used is of the 
utmost importance. We apply to all our products the same strict control throughout as out-
lined in the notes we have given on the manufacture of "Vi-Lactogen." 
In the process of manufacture of condensed milk the fresh milk is pasteurized and then drawn 
by suction into large vacuum pans with a holding capacity of many tons of condensed milk. 
Sterilised sugar solution is drawn into the pan during evaporation of the milk. 
By reducing the pressure with vacuum pumps rapid ebullition in the milk at low temperature 
resu lts and concentration takes place until the original 87 per cent. of water in the fresh milk 
is reduced to 25.5 per cent. The vacuum is broken, and the condensed milk is pumped to the 
coo ling equipment, and finally to the filling and packing machines. 
The low temperature of evaporation and the absence of oxygen are, no doubt, responsible for the 
fac t that in high-grade condensed milks the vitamins A, B, and C, also D and E are practically 
unaffected by the process of manufacture. 
• Nestle Research laboratory. 
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As the condensed milk has never reached temperatures higher than pasteurization, it is not an 
absolutely sterile article in the strict sense of the word, but it is free from pathogenic organisms. 
Owing to the quality of the fresh milk used, and the scrupulous hygiene of our factories, our 
Research Laboratories frequently record colony counts of less than 17 organisms per gramme. 
This figure is the more striking when compared with Public Health reports on city milk 
supplies. 
Nestle's Condensed Milk has long been recognised as an extremely useful food for premature 
infants; also children suffering from gastric disturbances show a marked tolerance for it when 
other foods have failed. I ts freedom from pathogenic organisms makes it a safe food during hot 
weather. 
A recommended method for premature infants when breast milk is not available is to begin 
by using l part of condensed milk by volume with 11 parts of boiled water. For example, 
one half medicinal tablespoonful of condensed milk (2 teaspoonfuls) plus 5! medicinal table-
spoonfuls of water gives 6 tablespoonfuls of mixture or 3 fluid ounces - caloric value 
approximately 11 per ounce. 
Then gradually increase strength to 1 part of condensed milk by volume with 7 parts of boiled 
water. For example, one medicinal tablespoonful of condensed milk plus 7 medicinal table-
spoonfuls of water gives 8 tablespoonfuls of mixture or 4 fluid ounces-caloric value approxi-
mately 16 per ounce. 
The composition of this full strength mixture is approximately 1.5% protein, 1.48% fat, 
8.7% carbo-hydrate ( 2.2% lactose, 6.5% cane sugar). 
The total water intake required daily for prematures is about 3 ounces per pound body weight . 
An adequate intake of water is important. 
When used as the sole diet of an infant care should be taken to see that the vitamin A and 
D intake is adequate as the fat percentage is comparatively low, with a consequent decrease 
in vitamins A and D. 
Age 
At 1st week 
II 2nd II 
II 3rd II 
II 4th II 
II 6th II 
,, 2! months 
" 4! 
" 6 
Directions for Preparing Nestle's and Gold Medal Condensed Milk for Infants: 
Condensed Milk 
Medicinal Spoons 
Table Tea 
1 
l 
2 
3 
1 1 
l 2 
l 3 
2 
Boiled Water 
Medicinal Table- Calories 
spoons per Feed 
2 16 
4 33 
6 49 
7 65 
9 81 
10! 98 
12! 114 
14 131 
General Conclusions. 
Remarks. 
This table Is base.cl on 1 part of Condensed Milk to 
7 parts of water. tor six 3-hourly feeds at 6 a.m., 
9 a.m., 12 noon, 3 p.m .. 6 p.m., and 9 p.m. 
For 4-hourly feeds add one-fifth more of Condensed 
Milk and ot waler to each feed. 
To use household tea and tablespoons, take two-
thirds of the medicinal measurements. 
It is best to use medic,nal measures, as household 
spoons vary in size 
Contained in a report by the Laboratories of the Royal Institute of Public Health, London.* 
1. The milk used in the preparation of Nestle's Full Cream Condensed Milk is obtained under 
the most satisfactory conditions of supervision. 
2. The processes of manufacture are carried out under the best hygienic conditions. 
3. The chemical results show the condensed milk to be of good quality. 
4. The bacteriological results show that the processes adopted are effective in the reduction 
and destruction of bacteria. 
5. No evidence was obtained of the presence of the tubercle bacillus. 
6. Evidence of the preservation of the vitamin contents was confirmed. 
* This report deals with investigations and conditions obtaining at one of our English Condenseries, but the methods of condensing and 
care exercised there apply equally to all factories controlled by the Company throughout the world. 
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IDEAL MILK-(UNSWEETENED ). 
Percentage Composition: 
Water Con& 
w,. ozs. Calories in 
Fat Protein lactose Ash I Med. I Med. Sugar Tablespoon Tablespoon 
§§ 71.8 8.2 7.9 10.4 1.7 .54 § 23.2 
** 3.8 3.7 4.9 .7 10.3 
In the manufacture of Ideal Milk, laboratory methods of steri lisat ion under pressure are adapted 
to industrial conditions. Great care and scientific control are necessary both in the preparation 
and sterilisation of the milk. 
Without any addition, the milk is concentrated to a definite analysis in the vacuum pan and 
homogenized to split up the butter fat globules and effect satisfactory emulsification when 
diluted. It is then filled into tins and hermetically sealed. The filled tins are autoclaved, 
being subjected to sterilising temperatures for a period of about a quarter of an hour. 
By this means every organism in the milk is killed; therefore, the product will keep indefinitely 
while sealed. After opening, as no preservative is present, the milk will sour in the same way 
as fresh milk, and in warm weather it should be kept on ice if not used immediately. 
Ideal Milk when diluted provides a useful substitute for fresh milk for all general purposes. 
Of all forms of cows' milk, unsweetened milk is perhaps the least allergic. In practically every 
case of true milk allergy, unsweetened milk is well tolerated. ("J. Pediat.," May, 1940). 
, 
NESTLE'S MALTED MILK. 
Vitamin "Bi'' is now added to Nestle's Malted Milk. 
Percentage Composition: 
Vitamin B1 Wt. oz. Calorics in 
Water Fat Protein lactose Ash Cane Sugar Mall Sugars Storch Int. Units 1 Mod . 1 Med . per oz. Tablespoon Tablespoon 
t 3.0 9.4 12.9 12.0 2.7 60.0 150 .31 38.0 
t . . 1.1 1.2 1.2 .26 5.8 14 5.7 
Nestle's Malted Milk is made by drying a combination of whole milk with an extract of malted 
barley and wheat flour, the ratio of malt solids to milk solids being 2 to 1, the whole of the 
starch being completely converted by diastatic action into soluble malt carbohydrates. 
The final process is an interesting one, as the whole of the desiccation to powder takes place 
under vacuum. 
While we do not recommend Nestle's Malted Milk for routine infant feeding,· nevertheless it 
is useful in special cases, as generally speaking tolerance for maltose is greater than for either 
lactose or cane sugar. The following feeding table has been found useful. 
Based on level, not heaped, medicinal tablespoons. 
( l Tablespoon= 4 Medicinal Teaspoons Malted Milk 
= ~ fluid ounce of water). 
Age 
1st month 
2nd ,. 
3rd ,, 
4th ,, 
5th .. 
6th .. 
Malled Milk 
Med. Tablespoon 
t to i 
It 
2t 
2t 3t 
3f 
§§ Concentrated. § If calculated on 255 cals. per oz. Fat and 114 cals. 
t Dry. per oz. Protein or Carbohydrate, 22.6 and 10. 1. 
Waler 
Med. Tablespoon 
3 to 5 
7 
9 
12 
15 
16 
•• Diluted, 1 fluid oz. to I :14 water. 
; Diluted, 114 Med. Tablespoons to 4 oz. water. 
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The table is based on three-hourly feeding intervals allowing for one night feed during first 
month. 
Times of feeding recommended :--6 a.m., 9 a.m., Noon, 3 p.m., 6.30 p.m., 9.30 p.m. 
After 6 months, the quantities given should be increased gradually in the proportion of l table-
spoon of Malted Milk to 4 tablespoons of water, i.e., if giving 5 tablespoons of Malted Milk, 20 
tablespoons of water would be required. 
Nestle's Malted Milk is of value when low fat and protein, together with replacement of cane 
sugar, becomes necessary, and further, owing to the method of preparation, the vitamins of the 
milk and cereals are retained. When used for a prolonged period for infant feeding the supple-
menting of accessory food factors A and D is desirable, especially as the milk constituents are 
comparatively low when the product is di luted for use. 
In recent years a great deal of scientific work has been carried out on the physiological effects 
of vitamins on human health and nutrition, which may be summarised as follows:-
Shortage of Vitamin B1 .-A shortage of Vitamin 81 , known as the anti-neuritic, growth-promoting 
vitamin, has been proved to cause very serious disorders. While extreme shortage which causes 
beri-beri and associated diseases is rarely encountered in this country, there is no doubt that 
modern diet and the refining of cereals can result in a lowering of the 81 intake to dangerous 
levels. This has brought about in many individuals a condition of chronic deficiency. 
The indigent, and those who, from idiosyncrasy eat poorly balanced diets, and food faddists, 
frequently seriously reduce Vitamin 81 intake. Patients suffering from organic disease often 
have little appetite, or dietary restriction may limit intake, while gastro-intestinal disturbances 
can also impair absorption. 
Finally, the 81 requirement is greatly increased by augmented metabolic processes in febrile 
conditions, hyper-thyroidism, intense muscular exertion and during pregnancy and lactation. 
Scientific Opinions.-Well-known scientists claim that many disorders of modern life, loss of 
appetite, constipation, nervous and alimentary diseases can be traced to a border-line intake 
of Vitamin 81 . These are dietetic troubles which do not necessarily incapacitate, but which 
lower the general tone and cause mental and physical fatigue. Many go further and state that 
shortage of Vitamin 81 is the most serious feature of present-day diet. 
Adequate Intake Essential.-Vitamin 81 cannot be stored for any length of time in the body. 
There is no appreciable reserve to be drawn on and, therefore, it is essential that the daily 
intake be adequate. 
Modern refining of flour removes the germ of wheat because of its ill effect on the keeping 
quality and colour of the flour, also statistics have proven that much less flour is eaten now 
than formerly. Previously the body could rely on the wheat germ in flour for a reasonable 81 intake, but it must now obtain the necessary 81 units from other sources. 
Nestle's Malted Milk is now fortified with Vitamin B1 .-Nestle's Malted Milk, which has always 
been prepared from barley malt and other cereals containing the valuable germ, has now been 
fortified with additional Vitamin 81 from the richest natural sources. This means that other 
xliv. 
associated vitamins are also added; i.e., A, 82 and E, and valuable organic phosphates of Cal-
cium and Magnesium. 
Nestle's Malted Milk has been found particularly useful in invalid diet, in typhoid, pneumonia, 
and post-operative cases, where easy digestion and rapid assimilation are essential. 
Nestle's Malted Milk is not only a nourishing food drink, but, as the result of this new develop-
ment, has definite tonic and invigorating properties due to this increase in its Vitamin B potency. 
MALTOGEN. 
Malt Sugars with Vitamin 81 for Infants and Adults. 
Percentage Composition:* 
Vitamin B1 
Water Fat Protein Lactose Ash Cane Sugar Malt Sugars Int. Units 
per oz. 
3.0 5.6 1.4 90.0 140 
Wt. oz. 
1 Med. 
Tablespoon 
.25 
Calories In 
1 Med. 
Tablespoon 
28.0 
Maltogen is a dried extract prepared by the enzymic action of malt diastase on barley malt 
and other cereals. Not only are the natural vitamins and mineral salts retained, but these are 
fortified still further by cereal germ extract, rich in the B group of vitamins. 
Maltogen contains 90 per cent. of maltose and malto-dextrins, carbohydrates which are formed 
in the natural process of digestion of starch. 
These sugars are especially valuable in the modification of milk or "Lactogen" for infant 
feeding. Maltogen is ideal for premature, weak and under-nourished babies. 
Maltogen is also useful where a high or mixed carbohydrate diet is indicated, as malt sugars 
are less liable to fermentation or to cause the development of acidosis. They are readily 
absorbed and better tolerated than other sugars. 
Maltogen corrects constipation. It improves appetite and growth owing to its richness in 
Vitamin 81 ( the anti-neuritic vitamin). Many infants and children show remarkable improve-
ment when foods rich in vitamin B are added to the diet. 
Maltogen is valuable not only for modification of infant diet, but as a supplementary sugar 
for young children, nursing mothers, and adults on limited diets. A simple way to include 
Maltogen in the diet is to use it on cereals and puddings in place of cane sugar. 
The following table will prove of use in prescribing the addition of this food to "Lactogen" or 
milk: 
• Nestle Research Laboratory. 
MALTOGEN 
1 medicinal tea-
spoonful dissolved 
in diluted "Lacto-
gen," as shown in 
next column. 
Diluted 
"LACTOGEN" 
2 fluid oz. 
3 
4 
5 
6 
7 
8 
10 
lncreaae in 
Carbohydrate 
2.5% 
1.7% 
1.3% 
1.1 % 
.9% 
.8% 
.7% 
.6% 
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SUNSHINE FULL CREAM POWDERED MILK. 
Percentage Composition:* 
Wt. oz. Calories in 
Water Fat Protein lactose Ash 1 Med. 1 Med. 
Tablespoon Tablespoon 
2.5 26.3 28.0 38.0 5.2 .28 41 
Sunshine Full Cream Powdered Milk is simply fluid milk from which, after pasteurizing, the 
water has been removed by the most modern method of spray drying. 
This drying process is such that the essential vitamins and the fresh milk flavour are retained 
to a remarkable degree. 
It is readily soluble and when mixed in correct proportions with water reconstitutes into a 
milk of excellent flavour. When additional nourishment is necessary, Sunshine Full Cream 
Powder may be made up at milk solids concentrations in excess of those in liquid milk. 
31 medicinal tablespoonfuls pressed and level equal 1-oz. of Powder. 3-ozs. mixed with 181 
fluid ozs. of water to make slightly more than a pint of normal milk containing 3.5% of 
butterfat. 
There is no safer or better milk supply for young growing children, and for all household 
requirements. 
, 
NESTLE'S MILK CHOCOLATE. 
Nestle's Milk Chocolate supplies in a concentrated form, the solid constituents of full-cream 
milk, finely ground cocoa bean and sugar. Due to its richness in fats and carbohydrates, cal-
cium, iron and theobromin, it is a highly nutritious food. Thus it is a most valuable supplement 
to the diet where extra nourishment is required and is of special interest in cases of anorexia, 
over-strain, diarrh~a and dysphagia. It is prepared in Australia under strict hygienic methods. 
, 
NESCAFE. 
Nescafe is a Pure Coffee Extract in powder form made by an exclusive process from selected 
coffee beans. 
Nescafe dissolves instantly in hot water or milk; even in cold water or milk it dissolves rapidly 
and completely, leaving no grounds. 
MAGGI SOUPS 
A range of easily prepared pre-cooked soups is now available in small packets in the dry form. 
These soups reconstitute readily and require a minimum of cooking. Varieties are Chicken 
Noodle, Mushroom, Onion, Oxtail, Pea with Ham, Pea with Vegetables, Tomato, Vegetables 
with Tomato and Noodles, and Bouillon cubes. Made under strict supervision, they will be 
found useful in invalid and convalescent diets. 
• Nestle Research laboratory. 
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OBSTETRIC TABLE. 
Based on an average gestation period of 285 days. 
To obtain probable confinement date, find in the upper line 1he date of first day of last Menstruation. 
The date immediately below is that on which baby is expected. 
January 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 January 
October 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 1 2 3 4 5 6 7 8 9 10 11 12 November 
--- -- ---
February 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 February 
November 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 l 2 3 4 5 6 7 8 9 10 December 
--
March l 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 March 
December 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 l 2 3 4 5 6 7 8 9 10 January 
April 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 April 
~anuary 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 1 2 3 4 5 6 7 8 9 February 
--
- ---
May 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 May 
February 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 1 2 3 4 5 6 7 8 9 10 11 12 March 
June l 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 June 
March 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 1 2 3 4 5 6 7 8 9 10 11 April 
July 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 July 
April 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 1 2 3 4 5 6 7 8 9 10 11 12 May 
August 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 23 29 30 31 August 
May 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 l 2 3 4 5 6 7 8 9 10 11 12 June 
September l 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 September 
June 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 1 2 3 4 5 6 7 8 9 10 11 12 July 
October l 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 October 
July 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 1 2 3 4 5 6 7 8 9 10 11 12 Au9ust 
November 
I 
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 November 
August 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 l 2 3 4 5 6 7 8 9 10 11 September 
December 
I 
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 ?7 28 29 30 31 I December September 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 1 2 3 4 5 6 7 8 9 10 11 12 October 
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Name and Address 
OBSTETRIC ENGAGEMENTS 
Date Date No. of 
Engaged Expected labour Age 
Date 
Birth Sex Fee 
Remarks 
( e.g., Name of Nurse) 
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/ 
JANUARY, 1956 
SATURDAY-Jan.uary 28th 
I I ~ ' LLA, f<t -
--1--------~~~~~~f?J: A~ •17 c" 
-
JANUARY, 1956 
Time MEMORANDA 
j 
r 
I 
----------
1 ~ 
JANUARY, 1956 
Time MONDAY-January 30th 
Obs. as Australia Day 
Time TUESDAY-January 31st 
Time WEDNESDAY-February 1st 
; ·JI; t>h 
Time FRIDAY-February 3rd Time SATURDAY-February 4th 
Time 
FEBRUARY, 1956 
SUNDAY-February 5th Time 
"Lactogen" contains added Vitamins A and D. 
22 
MEMORANDA 
I 
FEBRUARY, 1956 
"Lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
23 
FEBRUARY, 1956 
Time 
Nestle's Malted Milk-made by the manufacturers of "Lactogen." 
24 
Time 
-~ 
FEBRUARY, 1956 
FRI DAY-February 10th Time SATURDAY-February 11th 
Nestle's Malted Milk is fortified with Vitamin B. 
25 
FEBRUARY, 1956 
Time SUNDAY-February 12th Time MEMORANDA 
- f 
------------------1---1---------- --
- - 1 
Maltogen fortified with Vitamin B improves appetite. 
26 
FEBRUARY, 1956 
Time Time TUESDAY-February 14th 
Regatta Day, Hobart 
---- -
---~--
---1---------
- -----------
-------
Milo provides mothers with more minerals. 
r, 
FEBRUARY, 1956 
THURSDAY-February 16th 
, _ ___ - --
When Maltose and Malto-dextrin are indicated prescribe "Maltogen." 
28 
Time 
L 
I 
-
FEBRUARY, 1956 
FRIDAY-February 17th Time 
Mil-a valuable food for expectant mothers. 
29 
SATURDAY-February 18th 
Time 
FEBRUARY, 1956 
SUNDAY-February 19th Time 
"Vi-Lactogen" with added Vitamins A and D. 
30 
MEMORANDA 
-- ----
[ 
--1--
FEBRUARY, 1956 
Time TUESDAY-February 21st 
Milo provides mothers with more minerals. 
31 
Time 
FEBRUARY, 1956 
WEDNESDAY-February 22nd Time THURSDAY-February 23rd 
"Vi-Lactogen" is free from all pathogenic organisms. 
32 
l 
FEBRUARY, 1956 
Time SATURDAY-February 25th 
Time 
FEBRUARY, 1956 
SUNDAY-February 26th Time 
- ~I. C Li-, I p, -,,<"""' 
"Vi-Lactogen"- the "Ready-Modified" Infants' Food. 
34 
Time 
-
FEBRUARY, 1956 
MONDA Y-feb1uary 27l1f Time TUESD.4 Y-February 28th 
-:?Cj ·2 · b ~-----
-~---
" Vi-Lactogcn" does not need the addition of Emulsion or Lactose. 
35 
Time 
FEBRUARY-MARCH, 1956 
WEDNESDAY-February 29th Time 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
36 
L 
f 
T 
Time 
-
I 
MARCH, 1956 
FRIDAY-March 2nd Time 
Nestle's Chocolate- a Sustaining Food. 
37 
SATURDAY-March 3rd 
Time 
MARCH, 1956 
SUNDAY-March 4th Time 
Nestle's Malted Milk is recommended for post-operative cases. 
38 
MEMORANDA 
MARCH, 1956 
.f MONDAY-March 5th 
{:1 Labour Day, Tasmania and W.A. 
Time 
--- - --
"Lactogcn" is recommended for Nursing Mothers. 
39 
TUESDAY-March 6th 
Time 
MARCH, 1956 
WEDNESDAY-March 7th Time 
"Vi-uctogen" resembles Breast Milk in composition. 
40 
THURSDAY-March 8th 
7 
MARCH, 1956 
Time I FRIDAY-March 9th Time 
----------
Nestle's Malted Milk is fortified with Vitamin B. 
41 
SATURDAY-March 10th 
Time 
MARCH, 1956 
SUNDAY-March 11th Time 
"Vi-uctogen"- the "humanised" Infants' Food. 
42 
MEMORANDA 
MARCH, 1956 
Time MONDAY-March 12th 
--1-- ----------
"Vi-Lactogen" is indicated for feeding of prem.iture babies. 
43 
MARCH, 1956 
WEDNESDAY-March 14th Time THURSDAY-March 15th 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
44 
Time 
MARCH, 1956 
FRIDAY-March 16th Time 
"Lactogen" is easily digested by the aged. 
45 
SATURDAY-March 17th 
MARCH, 1956 
Time SUNDAY-March 18th Time MEMORANDA 
--- ---------
--11---- ------ -1---:--------
"Vi-Lactogen" babies are not troubled with constipation. 
46 
MARCH, 1956 
Time j MONDAY-March 19th Time TUESDAY-March 20th 
-,-----------
--'--·--------~1--
"lactogen" contains added Vitamins A and D. 
47 
Time 
MARCH, 1956 
WEDNESDAY-March 21st Time THURSDAY-March 22nd 
"lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
48 
Time / 
r 
MARCH, 1956 
FRIDAY-March 23rd Time SATURDAY-March 24th 
Nestle's Malted Milk-made by the manufacturers of "Lactogen." 
49 
MARCH, 1956 
SUNDAY-March 25th Tim.e 
--1--
Nestle's Malted Milk is fortified with Vitamia B. 
50 
MEMORANDA 
~r J ,1 - 1' Of' JV T)t=r7 ~ MARCH, 1956 f' , r: 4 
Time MONDAY-March 26th Time TUESDAY-March 27th 
Nestl~'s Malted Milk is recommended for post-operative cases. 
51 
Time 
MARCH, 1956 
WEDNESDAY-March 28th Time 
Milo-a valuable food for expectant mothers. 
52 
PI r 11 u R t> ft. y . 
THURSDAY-March 29th 
--- ----
Time 
MARCH, 1956 
FRI DAY-March 30th Time SATURDAY-March 31st 
Good Friday 
When Maltose and Malto-dextrin are indicated prescribe "Maltogen." 
53 
Easter Saturday 
APRIL, 1956 
Time SUNDAY-April 1st Time MEMORANDA Easter Sunday ( Easter Day) 
~Lf~~~~~~~~+~i~~~~~~ 
~~d~~------+J~~:..______.!__~~-1-- '----------
-+-=~l-~'--l-~~~~~--1---- 1--------
Milo provides mothers with more minerals, 
54 
APRIL, 1956 
Time MONDAY-April 2nd Time 
Easter Monday 
--~~--
--- ----
--------------t- -·,----
----------------t--
~~-------------1--~-!-~~~~--- --
"Vi-Lactogen" with added Vitamins A and D. 
55 
Time 
APRIL, 1956 
WEDNESDAY-April 4th Time 
Milo-a valuable food for expectant mothers. 
56 
THURSDAY-April 5th 
APRIL, 1956 
Time I Time SATURDAY-April 7th 
APRIL, 1956 
Time SUNDAY-April 8th Time MEMORANDA 
-----
-+---<--"'P~~~--M~=-~4-+-~-~-~~--•----------------
~ ~ ~L.f-f--+=4--=i_:_~~ -~~ 
---------- --
--------
I 
__.__ __ ______,__.e-__...r.......;-- p..--:..-=-----,..~~=-----1 - I - - - - - --
Sufficient organic iron now added to '' Lactogen" and "Vi-Lactogen." 
58 
I 
-
I 
Time 
APRIL, 1956 
Time 
"Vi-Lactogen"- the "Ready-Modified" Infants' Food. 
59 
TUESDAY-April 10th 
APRIL, 1956 
Time WEDNESDAY-April 11th Time 
..i-------
, 
"Vi-Lactogen" does not need the addition of Emulsion or Lactose. 
~ 
APRIL, 1956 
Time FRIDAY-April 13th Time SATURDAY-April 14th 
I " • - - , 
APRIL, 1956 
Tim 
Nestle's Chocolate-a Sustaining Food. 
62 
T 
APRIL, 1956 
Time MONDAY-April 16th Time TUESDAY-April 17th 
--- -
Time 
APRIL, 1956 
WEDNESDAY-April 18th Time 
"Lactogen" is recommended for Nursing Mothers. 
64 
THURSDAY-April 19th 
Time 
APRIL, 1956 
Time 
"Vi-Lactogen" resembles Breast Milk in composition. 
65 
SATURDAY-April 21st 
Birth H.M. Queen Elizabeth II., 192'i 
I 
Time 
APRIL, 1956 
SUNDAY-April 22nd Time ~l'/!JA/0/fy MEMORANDA 
NestltS's Malted Milk is fortified with Vitamin B. 
66 
7 
~ 
-
' 
'-· 
- · I 
' 
~ 
t \ 
-
1 
1 
i 
~ 
Time 
APRIL, 1956 
MONDAY-April 23rd Time 
"Vi-Lactogen"- the "humanised" Infants' Food. 
67 
TUESDAY-April 24th 
APRIL, 1956 
Time WEDNESDAY-April 25th Time THURSDAY-April 26th 1 
Anzac Day 
•' 
APRIL, 1956 
Time FRIDAY-APRIL 27th Time SATURDAY-April 28th 
- --!--- -------- ----+--
~ --1------------- --t----1-------------~ 
" Vi- Lactogen" is particularly suitable for supplementary feeding. 
69 
APRIL, 1956 
~UNDAY-April 29th Time 
Capt. Cook entered Botany Bay, 1770 
"Lactogen" is easily digested by the aged, 
70 
MEMORANDA 1 
---- - -
APRIL-MAY, 1956p o r'- 5 ,:}-.5 
MONDAY-April 30th Time 
"Vi-Lactogen" babies are not troubled with constipation, 
71 
TUESDAY-May 1st 
MAY, 1956 <j f,)- ft(- fO f! I 
WEDNESDAY-May 2nd Time THURSDAY-May 3rd , 
-
• 
MAY, 1956 O (\I f) . 
Time FRI DAY-May 4th Time SATURDAY-May 5th 
L • 
MAY, 1956 
Time SUNDAY-May 6th Time MEMORANDA 
- -·- ------------ --1- -1-------------
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
7J, 
.. -
Ne5tle's Malted . . Milk ,s fort·f· d ---1 ,e with v· 1S 1tamin B. 
fO f- [; fi_9 /J-1 · MAY, 1956 
Time WEDNESDAY-May 9th Time THURSDAY-May 10th 
Nestle's Malted Milk-made by the manufacturers of "Lactogen." 
76 
MAY, 1956 
Time FRIDAY-May 11th Time SATURDAY-May 12th 
MAY, 1956 
Time SUNDAY-May 13th Time MEMORANDA 
~---------------------
--+-=~f--'"""'~~~---~' ~ 1-----!c~~,~~'.,L_~~~_:_~~~~~ 
- - -----------~ ------ ------- - -
When Maltose and Malto-dextrin are indicated prescribe " Maltogen." 
78 
1i 
MAY, 1956 
Time I MONDAY-May 14th Time TUESDAY-May 15th 
I 
MAY, 1956 
Time WEDNESDAY-May 16th Time THURSDAY-May 17th 
MAY, 1956 
Milo provides mother.s with more minerals. 
81 
MAY, 1956 
~tC:F-~~~~-1---I- ---------- ·-
I 
.c....,:_:.=;=.....::~~~~~~1---1------
/ 
---1-------------
--1------------1------
--------------1---;,-------------
------------1---i-------------
"Vi-Lactogen" is free from all pathogenic organisms. 
82 
'l 
MAY, 1956 
Time Time TUESDAY-May 22nd 
Time 
MAY, 1956 r O (' _ ~ ~ 0 ~ u 
WEDNESDAY-May 23rd 
"Vi-L,ctogen"- the "Ready-Modified" Infant,' Food. 
84 
THURSDAY-May 24th T 
-( 
MAY, 1956 
Time Time SATURDAY-May 26th 
MAY, 1956 
Time SUNDAY-May 27th Time MEMORANDA 
---,--------------,-----------
---1-----------------jl-----l---------- ------
---1--------- --------jl-----;---------- -----
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogcn." 
86 
T 
l 
-, 
/' 
Time / 
• . 
MAY, 1956 e..o N f € ~ fNc. -
MONDAY-May 28th Time 
Nestle's Chocolate-a Sustaining Food. 
87 
TUESDAY-May 29th 
t O rJ fr:-~ f Air£ MAY, 1956 
Time WEDNESDAY-May 30th Time THURSDAY-May 31st 
Time 
I 
JUNE, 1956 
FRIDAY-June 1st Time 
"Lactogen" is recommended for Nursing Mothers. 
89 
SATURDAY-June 2nd 
JUNE, 1956 
Time MEMORANDA 
-----------
--,------------- j-----
_
_
_
_
_
_
_
__ J _
_
_
_
_
_
 _ 
--!·-----------•- ----------- - -
" Vi-Lactogcn" resembles Breast Milk in composition. 
90 
Time 
r- - - -
JUNE, 1956 
MONDAY-June 4th Time 
Foundation Day, W.A. 
Nestle's Malted Milk is fortified with Vitamin B. 
91 
TUESDAY-June 5th 
Time 
JUNE, 1956 
WEDNESDAY-June 6th Time 
"Vi-Lactogen"- the "humanised" Infants' Food. 
92 
THURSDAY-June 7th 
JUNE, 1956 
Time Time SATURDAY-June 9th 
---1-------------1--·1------------
"Vi-Lactogen" is indicJtcd for feeding of prerruturc babies. 
93 
I llr:, () JUNE, 1956 
SUNDAY-June 10th Time 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
94 
MEMORANDA 1 
JUNE, 1956 
- I 
Time MONDAY-June 11th Time TUESDAY-June 12th 
I 
f . .. ---I A.,,~ . 
' 
Time 
JUNE, 1956 
WEDNESDAY-June 13th Time 
"Vi-1.actogen" babies are not troubled with constipation. 
96 
THURSDAY-June 14th 
) 
Time 
JUNE> 1956 
FRIDAY-June 15th Time 
"Lactogen" contains added Vitamins A and D. 
91 
SATURDAY-June 16th 
Time 
JUNE, 1956 
SUNDAY-June 17th Time MEMORANDA 
"uctogen" is suitable. for adult feeding where ordinary cows' milk is not tolerated. 
98 
,, 
. 
Time 
JUNE, 1956 
MONDAY-June 18th Time TUESDAY-June 19th 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
99 
JUNE, 1956 
Time WEDNESDAY-June 20th Time THURSDAY-June 21st 
Time FRI DAY-June 22nd 
JUNE, 1956 
Time 
Maltogen corrects constipation. 
101 
SATURDAY-June 23rd 
Time 
JUNE, 1956 
SUNDAY-June 24th Time 
. Milo-a valuable food for expectant mothers. 
102 
MEMORANDA 
Time 
JUNE, 1956 
Time TUESDAY-June 26th 
When Maltose and Malto-dextrin are indicated prescribe "M1ltogen." 
103 
Time 
JUNE, 1956 
WEDNESDAY-June 27th Time 
Milo provides mothers with more minerals. 
104 
THURSDAY-June 28th 
Time / 
JUNE, 1956 
FRI DAY-June 29th Time 
"Vi-Lactogen" with added Vitamins A and D. 
lOS 
SATURDAY-June 30th 
Time J 
JULY, 1956 
SUNDAY-July 1st Time 
Mile>-a valuable food for expectant mothers. 
106 
MEMORANDA 
-j 
-' 
Time 
JULY, 1956 
MONDAY-July 2nd Time 
"Vi-~ctogen" is free from all pathogenic organisms. 
107 
TUESDAY-July 3rd 
Time 
JULY, 1956 
WEDNESDAY-July 4th Time THURSDAY-July 5th 
Sufficient organic iron now added to '"Lactogen" and "Vi-Lactogen," 
108 
Time 
JULY, 1956 
FRIDAY-July 6th Time 
.. 
"Vi-Lactogen"- the "Ready-Modified" Infants' Food. 
109 
SATURDAY-July 7th 
Time 
Ro P-fJ. JULY, 1956 
SUNDAY-July 8th Time 
"Vi-Lacto&en" does not need the addition of Emulsion or Lactose. 
110 
MEMORANDA 
-I 
) 
-1-
_j_ 
j_ 
Time 
JULY, 1956 
MONDAY-July 9th Time TUESDAY-July 10th 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
111 
JULY, 1956 
Time WEDNESDAY-July 11th Time THURSDAY-July 12th 
' 
' 
( 
I 
I 
I ,. ,.,,.., A 
..,..J 11- I 
Time 
t1. 
' 
JULY, 1956 
FRIDAY-July 13th Time SATURDAY-July 14th 
Nestle's Malted Milk is recommended for post-operative cues. 
113 
Time 
JULY, 1956 
SUNDAY-July 15th Time 
"Lactogen" is recommended for Nursing Mothers. 
114 
MEMORANDA 
7 
Time 
[ 
JULY, 1956 
MONDAY-July 16th Time 
"Vi-Lactogen" resembles Breast Milk in composition. 
115 
TUESDAY-July 17th 
JULY, 1956 
Time WEDNESDAY-July 18th Time THURSDAY-July 19th 
7 
J 
r 
Nestle's Malted Milk is fortified wjth Vitamin B. • /. f'>. ('. J"1 . M., 
116 I ,f\L,.,. ? ,:,;:: .J M 1. ';._j '"....-.,.,.-, 
- J-4-) ~ 
JULY, 1956 
Time FRIDAY-July 20th Time SATURDAY-July 21st 
----
----
----
--1- -1------------
"Vi-Lactogen"- the "humanised" Infants' Food. 
117 
Time 
JULY, 1956 
_ SUNDAY-July 22nd Time 
"Vi-Lactogen" is indicated for feeding of premature babies. 
118 
MEMORANDA 
JULY, 1956 
Time I 
I 
MONDAY-July 23rd Time TUESDAY-July 24th 
M--~~~~~~ 
-----
---r-- - - --
--- ---
------
--- --1--1-------
---1------------ - -
--,-
---1---- ---------
---1--- -- - -----
"Vi-Lictogen" is particularly suitable for supplementary feeding. 
119 
Time 
JULY, 1956 
WEDNESDAY-July 25th Time 
"Lactogen" is easily digested by the aged. 
120 
THURSDAY-July 26th 
JULY, 1956 
Time 
JULY, 1956 
SUNDAY-July 29th Time 
"Lactogen" contains added Vitamins A and D. 
122 
MEMORANDA 
JULY, 1956 
Time MONDAY-July 30th Time TUESDAY-July 31st 
Time 
AUGUST, 1956 
WEDNESDAY-August 1st Time THURSDAY-August 2nd 
Nestle's Malted Milk-made by the manufacturers of "Lactogen." 
124 
-Time 
AUGUST, 1956 
FRIDAY-August 3rd Time 
Nestle's Malted Milk is fortified with Vitamin B. 
125 
SATURDAY-August 4th 
Time 
AUGUST, 1956 
SUNDAY-August 5th Time 
Maltogen fortified with Vitamin B improves appetite. 
126 
-- - --------
AUGUST, 1956 
Time 
Milo provides mothers with more mineral,. 
127 
TUESDAY-August 7th 
AUGUST, 1956 
Time WEDNESDAY-August 8th Time . THURSDAY-August 9th 
• 
-
AUGUST, 1956 
Time FRIDAY-August 10th Time SATURDAY-August 11th 
__ , ----------- ·1,- ----------
Milo-a valuable food for expectant mothers. 
1Z9 
AUGUST, 1956 
SUNDAY-August 12th Time 
'.'Vi-Lactogen" with added Vitamins A and D. 
13Q 
MEMORANDA 
AUGUST, 1956 
Time MONDAY-August 13th Time 
- --- -------
Milo provides mothers with more minerals. 
131 
TUESDAY-Aueust 14th 
Time W.EDNESDAY-August 15th 
/b·i.:tt 
AUGUST, 1956 
Time THURSDAY-August 16th 
"Vi-Lactogen" is free from all pathogenic organisms. 
132 
AUGUST, 1956 
Time FRI DAY-August 17th Time SATURDAY-August 18th 
---1---
----- -~ ~----------
--- -- - ~- -- -------
~----------~--~ 
------
Sufficient organic iron now added to '' Lactogcn" and "Vi-Lactogen." 
133 
\ 1) fv I GS L /1 AUGUST 1956 ' 
Time SUNDAY-August 19th Time I 
, t/_,, A1'-f1 J. I 0 Ar ,,i., , .1 (}. , 4 ;J"(' 12 A AA 
' 
. 
-- . /.,1 /. 
~J') ,,,{"'A .A ""-r1 /1 L,. ,./.J .. :..., ~ rt',, • 
A~:( •a ,(...) -'I, I J),.. -A j -:) - f,J ] ,- -, / L d. A .. , f A _,R " . ,/. , /1 ,,/. J,.-, 0 - /J 
. - -- I .{I J,J~ ( f, . I 
, 1..A_ ..1 ,.,_, h · / ,) aoL ~Av.'"_;; . ' 
~- l J. r IA~ f)_ // ,.., ,,jl y -',_ J 
(/J) 
(,.- L J 
. 1 _ JJ 
.lJJ: L 
, 
'I 
'I "'Q.C,.l. 
l.-1' ~ 
,. rHJ 
/ 
.. t ~ - )' fr: ~t f t"' - , ~ j. 
~v, : r A ~ .t.:,, .K-,. : ;/ ~ J,, ~ 
./. oJ I !~~) -u A.-,., ~. IV - ' - -[) f. h, 7 U\A A - 6-i L. J) A . . t1 
..... J1~ ;, ,-p (l _f ,,< - I l A 
-
J, 
- -
L,_ f(JfL ,t_ /l I r;,,,.,,. A;,, ~ 
J ... AL• 
I ,-I 
I 
' 
I 
"Vi-Lactogen"- the "Ready-Modified" Infants' Food. 
134 
MEMORANDA 
I 
• 
L 
L 
I 
Time / 
I 
MONDAY-August 20th 
AUGUST, 1956 
Time TUE~DAY-August 21st 
~ +L.JL:,j'...._jdz_i,L_L~~~~___p,:!.~=-tf-~~-
--l---~----~ _k_ L,iJ .b~~-.&!.1----~~~ 
- -l--------t °J I · C ~cl 
1 
{., -!'.:>rl) ---------
"Vi-lactogen" does not need the addition of Emulsion or lactose. 
13S 
Time J 
AUGUST, 1J9,,.56,J c. ri rJ r_, , 
WEDNESDAY-August 22nd Time THURSDAY-August 23rd 
~ ,+-"-
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
136 
AUGUST, 1956 
Time 
• • g Food le's Chocolate-a Susta1n1n • Nest 
137 
Time 
p (~ D f< D AUGUST, 1956 
SUNDAY-August 26th Time 
Nestle's Malted Milk is recommended for post-ol)erative cases. 
138 
MEMORANDA I 
( 
I 
Time 
AUGUST, 1956 
MONDAY-August 27th Time 
"Lactogen" is recommended for Nursing Mothers. 
139 
.. 
Time 
5co T i51JA,E AUGUST-SEPTEMBER, 1956 
FRIDAY-August 31st Time SATURDAY-September 1st 
Ne5tle's Malted Milk is fortified with Vitamin B. 
141 
SEPTEMBER, 1956 
Time SU.NOA Y-September 2nd Time MEMORANDA 
/"/, ), '"' ff 0... •A_· JL ARL) '-' 
A_ 6/.b! ,. t ~ 21/' J It .J d' 4 ... 
I~,. ~ , ~.J1 a(,.,/~-,,,., --~ 
r i .. / ~~/ld cLV ne~.,. i ~# J. '4 
~~fe-~ • _ .L O fr. ~ti : :f'. .._ . _L 1------ -
u-lV""" ~ ~ / 1 '~ •A /,,_ , J.J, T.-1.A 
, I 
--··..,--------------'-- - - - 1---1- ------------
"Vi-Lactogen"- the "humanised" Infants' Food. 
142 
[ 
SEPTEMBER, 1956 
Time TUESDAY-September 4th 
, 1 C/ 1"77 ( l'?k., ...,,.,d t._ l ---c-J.l_...U~..:...-.=.i..=....q.,,__.:..c:z..........:.'°°"""-y...=~'""'-'---'--~-
A- / ,..{,"' ~ , '"'/~ 
( 
"Vi-Lactogen" is indicated for feeding of premature babies. 
143 
5Co7 S_1 SEPTEMBER, 1956 
Time WEDNESDAY-September 5th Time THURSDAY-September 6th 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
Hi 
SEPTEMBER, 1956 
FRIDAY-September 7th Time J SATURDAY-September 8th 
-------
---- ---
t--
~-----------r--
"Lactogen" is easily digested by the aged. 
145 
------
- -- --
SEPTEMBER, 1956 
Time SUNDAY-September 9th Time 
fy f. . ---! J ' 'AL Al ,.,,.I. 
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"Vi-Lactogen" babies are not troubled with constipation. 
146 
MEMORANDA 
[ 
SEPTEMBER, 1956 
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"Lactogen" contains added Vitamins A ind D. 
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Time 
SEPTEMBER, 1956 
WEDNESDAY-September 12th Time THURSDAY-September 13th 
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Use Maltogen in place of sugar on cereals and puddings. 
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Time 
SEPTEMBER, 1956 
FRIDAY-September 14th Time SATURDAY-September 15th 
Nestle's Malted Milk-made by the manufacturers of "Lactogen." 
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Sc OlTS Lil, Lr SEPTEMBER, 1956 
Time SUNDAY-September 16th Time MEMORANDA 
-l~----~-1--'!------
- -----------'I------
Nestle's Malted Milk is fortified with Vitamin B. 
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Time 
SEPTEMBER, 1956 
MONDAY-September 17th Time TUESDAY-September 18th 
Use Maltogen in place of sugar on cereals and puddings. 
151 
) Q l I 
Time 
SEPTEMBER, 1956 
Milo-a valuable food for expectant mothers. 
1S2 
SEPTEMBER, 1956 
Time j FRIDAY-September 21st Time SATURDAY-September 22nd 
- -1--------------t-- 1------------
When Maltose and Malto-dextrin arc indicated prescribe "Maltogen." 
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SEPTEMBER, 1956 
Time SUNDAY-September 23rd Time MEMORANDA 
-Milo provides mothers with more minerals. 
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SEPTEMBER, 1956 
Time MONDAY-September 24th Time TUESDAY-September 25th 
"Vi-Lictogen" with added Vitamins A and D. 
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Time 
.. 
SEPTEMBER, 1956 
~ DNESDAY-September 26th Time 
"Vi-Lactogen"- the "humanised" Infants' Food. 
1~ 
THURSDAY-September 27th 
Time 
SEPTEMBER, 1956 
FRIDAY-September 28th Time SATURDAY-September 29th 
"Vi-Lactogen" is indicated for feeding of premature babies. 
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SUNDAY-September 30th Time 1 MEMORAt)IDA I n <>J ~~I 4 ., 
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Sufficient organic iron now added to ''Lactogen" and "Vi-Lactogen." 
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"Vi-Lactogen"- the "humanised" Infants' Food. 
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Time 
OCTOBER, 1956 
WEDNESDAY-October 3rd Time THURSDAY-October 4th 
II · 
"Vi-Lactogen" babies are not troubled with constipation. 
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OCTOBER, 1956 
Time Time 
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"Lactogen" contains added Vitamins A and D. 
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Time SUNDAY-October 7th Time MEMORANDA 
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Nestle's Chocolate-a Sustaining Food. 
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Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
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5c orTSPn LF OCTOBER, 1956 
Time WEDNESDAY-October 10th Time 
Nestle's Malted Milk is fortified with Vitamin B. 
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THURSDAY-October 11th 
Time k FRIDAY-October 12th 
I 4' 
OCTOBER, 1956 
Time SATURDAY-October 13th 
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Maltogen corrects constipation. 
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S --:: o , rs J> Pt L r::. OCTOBER, 1956 
SUNDAY-October 14th MEMORANDA Time j 
i-----
Milo-a valuable food for expectant mothers. 
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OCTOBER, 1956 
MONDAY-October 15th Time TUESDAY-October 16th 
When Maltose and Malto-dextrin are indicated prescribe "Maltogen." 
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Time 
tjuB!rli 7'. OCTOBER, 1956 
WEDNESDAY-October 17th Time 
I 
Milo provides mothers with more minerals. 
168 
THURSDAY-October 18th 
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OCTOBER, 1956 
Time / FRIDAY-October 19th Time 
--1- ---
"Vi-Lactogen" with added Vitamins A and D. 
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SATURDAY-October 20th 
I r 
Time 
OCTOBER, 1956 
SUNDAY-October 21st Time 
Mil-a valuable food for expectant mothers. 
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MEMORANDA 
{ 
l 
Time 
I 
OCTOBER, 1956 
MONDA Y-Octob~r 22nd Time 
"Vi-Lactogen" is free from all pathogenic organisms. 
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TUESDAY-October 23rd 
Time 
f} 08AR/ OCTOBER, 1956 
WEDNESDAY-October 24th Time THURSDAY-October 25th 
Sufficient organic iron now added to ''Lactogen" and "Vi-Lactogen." 
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Time 
OCTOBER, 1956 
FRIDAY-October 26th Time 
"Vi-Lactogen"- the "Ready-Modified" Infants' Food. 
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SATURDAY-October 27th 
Time 
10 6 It I~ T. OCTOBER, 1956 
SUNDAY-October 28th Time 
"Vi-Lactogen" does not need the addition of Emulsion or Lactose. 
174 
MEMORANDA 
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Time I 
OCTOBER, 1956 
MONDAY-October 29th Time TUESDAY-October 30th 
Nestle's Malted Milk-made by the manufacturers of "Vi-uctogen." 
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Hof3Al<r . 
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Nestle's Chocolate-a Sustaining Food. 
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NOVEMBER 19«;6 _ -)1 "fi ?ti fl 7 0 (I)., 'j CO I ,5 DA I-!:. 
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Nestle's Malted Milk is recommended for post-operative ascs. 
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( o ( It LF NOVEMBER, 1956 
SUNDAY-November 4th Time 
"Lactogen" is recommended for Nursing Mothers. 
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Time 
NOVEMBER, 1956 
MONDAY-November 5th Time 
Milo provides mothers with more minerals. 
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TUESDAY-November 6th 
Melbourne Cup Day 
s 
Time 
NOVEMBER, 1956 
WEDNESDAY-November 7th Time 
Nestle's Malted Milk is fortified with Vitamin B. 
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THURSDAY-November 8th 
Time 
NOVEMBER, 1956 
Time 
"Vi-Lactogen"- the "humanised" Infants' Food. 
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"Vi-Lactogen" is free from .all pathogenic organism,. 
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MEMORANDA 
Time I 
NOVEMBER, 1956 
MONDAY-November 12th Time 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
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5 c,1s !) A LE. NOVEMBER, 1956 
Time WEDNESDAY-November 14th Time 
"Lactogen" is easily digested by the aged. 
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THURSDAY-November 15th 
1 
.NOVEMBER, 1956 
Time FRIDAY-November 16th Time SATURDAY-November 17th 
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"Vi-1.actogen" babies arc not troubled with constipation. 
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"Lactogen" contains added Vitamins A and D. 
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"Vi-Lactogen" babies are not troubled with constipation. 
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5coTT vALf_ NOVEMBER, 1956 
Time I WEDNESDAY-November 21st 
"Lactogen" contains added Vitamins A and D. 
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I Time 
NOVEMBER, 1956 
FRI DAY-November 23rd 
v(... 
Time SATURDAY-November 24th 
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" Lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
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Time 
C u1t ) A L F NOVEMBER, 195G 
SUNDAY-November 25th Time 
Nestle's Malted Milk-made by the manufacturers of "Lactogen." 
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MEMORANDA 
J 
NOVEMBER, 1956 
Time MONDAY-November 26th Time 
--1-· --- -
__ , __ 
Nestle's Malted Milk is fortified with Vitamin B. 
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TUESDAY-November 27th 
Time 
NOVEMBER, 1956 
WEDNESDAY-November 28th Time THURSDAY-November 29th 
Use Maltogen in place of sugar on cereals and puddings. 
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Time 
NOVEMBER-DECEMBER, 1956 
FRIDAY-November 30th Time SATURDAY-December 1st 
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Milc>-a valuable food for expectant mothers. 
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Time 
DECEMBER, 1956 
SUNDAY-December 2nd 
When Maltose and Malto-dextrin are indicated prescribe "Maltogen." 
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rt, (fl/(;,·wouo _ /;DUNS wtc 1~. DECEMBER, 1956 
Time 
"Vi-Lactogen" with added VitJmins A and D. 
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THURSDAY-December 6th 
I 
DEC EM BER, 1956 
Time Time SATURDAY-December 8th 
Milo-a valuable food for expectant mothers. ) 1 ~) • 197{ ( .I ~ ,A--
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K- T I DECEMBER, 1956 C.tf E- L- F fl . A 1 . 
SUNDAY-December 9th Time 
"Vi-Lactogen" is free from all pathogenic organisms. 
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DECEMBER, 1956 
Time MONDAY-December 10th Time TUESDAY-December 11th 
- -- - --
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Sufficient organic iron now added to ''Lactogen" and "Vi-Lactogen.'' 
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DECEMBER, 1956 tJ / u AIS w I c l<: 
WEDNESDAY-December 12th Time . THURSDAY-December 13th 
"Vi-Lactogen"- the "Ready-Modified" Infants' Food. 
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Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
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MEMORANDA 
Time 
DECEMBER, 1956 
MONDAY-December 17th Time TUESDAY-December 18th 
- LJ. >_ .: 
Nestle's Malted Milk is fortified with Vitamin B. 
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C 'i ?o rJ.,. :> c O 1 ~ 1) It L F DECEMBER, 1956 
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"Vi-uctogen"- the "humanised" Infants' Food. 
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THURSDAY-December 20th 
I/- ) • ~I 
Time 
DECEMBER, 1956 
FRIDAY-December 21st Time SATURDAY-December 22nd 
"Vi-Lactogen" is indicated for feeding of premature babies. 
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DECEMBER, 1956 
MONDAY-December 24th Time TUESDAY-December 25th 
Christmas Day 
Time 
DECEMBER, 1956 
WEDNESDAY-December 26th Time THURSDAY-December 27th 
Boxing Day 
"Vi-Lactogen" babies are not troubled with constipation. 
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Time 
DECEMBER, 1956 
FRI DAY-December 28th Time 
"Lactogen" contains added Vitamins A and D. 
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SATURDAY-December 29th 
5Co 
Time 
A F DECEMBER, 1956 
SUNDAY-December 30th Time 
"Lactogen" contains added Vitamins A and D. 
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MEMORANDA 
NOTfS FOR 1957 
0 I 
TELEPHONE NUMBERS OF CONSULTANTS, HOSPITALS, NURSING HOMES, NURSES, AMBULANCES, ETC. 
17 Foveaux Street. B 0935 Nestle's-Perth Nestle Hovse, 188-190St. George's Terrace. D 6161 
----------------------------------------------, 
.. -Melbourne 591 -599 Little Collins Street. Ml3 4071 .. -Newcastle Darby & King Streets. B 1417 
.. -Adelaide 25-7 FranUin Street. LA5751 .. -Hohart King's Hall, 133 Bathurst Street. B 2791 
_____ ,_________________ _ 
.. -Brisbane Nestle House, 188 Barry Parade. L 2911 
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